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'  J.BUSH  &  CO.  LTD.  LONDON 


WITHAM 
BLACK  HEART 
^ERRY 

^jlavour  ^ 


WITHAM 
WHITE  HEAR! 
CifERRY 


All  the  delicate  Havour  of  luscious,  sun-ripened  cherries — now  reproduced 
in  a  concentrated  form  to  add  zest  to  yoQr  confections.  Newest  member  of  a 
famous  family  of  fine  flavours — another  Bush  triumph. 


WITHAM  SERIES  < 

OF  OUTSTANDING  FLAVOURS 


Monsanto  works  constantly  both 
to  develop  new,  better 
chemicals— and  to  improve  those 
chemicals  you  already  use  . . . 

Vanillin 
Ethyl  Vanillin 
Methyl  Salicylate 


Monsanto  chemicals 

help  industry - 
to  bring  a  better 
future  closer 


Monsanto 


Monsanto 


MONSANTO  CHEMICALS  LIMITED 

455  Monsanto  House,  Victoria  Street,  London,  S.\Cl  tMl  at  Eiehan|ai  ManotioMer,  2 


In  oisociiitton  with :  Monsanto  Chemical  Companu.  St.  Louis,  U.S.A.  Monsanto 
Canada  Ltd.,  Montreal.  Monsanto  Chemicals  (Australia)  Ltd.,  Melbourne.  Monsanto 
ChemKOls  of  India  Prirate  Ud..Bombau.  Representatives  in  the  u-orl't'sprincipa;  rittes. 
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makes  sausages 
better  than  ever 


Foodfech  Lfd 


QUEEN  ANNE’S  PLACE,  BUSH  HILL  PARK,  ENFIELD,  MIDDLESEX.  LABumum  6656/7 

Also  marketed  by:  THE  OPPENHEIMER  CASING  CO.  (U.K.)  LTD.,  159/165,  HARROW  ROAD,  W.a. 

PADdington  7431 


MSB 


says 

HELMUT  HILGELAND 


IS  PREPARED  TO  MY 
FORMULA  SOL.  7 


As  the  result  of  long  research  confirmed  by  the  tests  of  interna¬ 
tional  chemists,  I  am  happy  to  announce  that  MSB.  is  made  to  my 
new  Formula  SOL.7. 

Most  complaints  about  sausages  concern  discoloration  and  shrink¬ 
age,  which  are  caused  by  the  escape  of  meat  juices  into  the  water 
in  the  mixture.  My  additive,  MSB  (SOL.7),  will  prevent  this. 

MSB  is  completely  soluble  in  both  meat  juices  and  water.  That 
means  it  doesn’t  just  coat  the  meat  but  penetrates  into  the  tissues, 
emulsifying  lean  and  fat  together  and  sealing-in  the  juices.  Colour 
and  flavour  are  thus  both  retained  and  improved. 

In  addition,  MSB  (SOL.7)  is  chemically  neutral — neither  add  nor 
alkaline.  That  means  you  can  use  as  much  fat  as  lean  meat  and 
and  still  obtain  an  excellent  result. 

Finally,  MSB  (SOL.7)’s  rapid 
action  binds  meat,  fat,  water  and 
seasoning  into  a  completely 
integrated  mix  of  a  smooth  even 
texture  that  will  be  consistent 
from  chopping  to  chopping. 

MSB  is  equally  valuable  for 
cooked  and  canned  meats-it  im¬ 
proves  the  flavour,  cuts  pro¬ 
cessing  and  curing  time  by  a 
third  and  prevents  high  cooking 
losses. 

Try  it  for  yourself.  It  is 
available  in  7  lb.  trial  packs, 
or  in  3  ozs.  packets  in  minimum 
quantities  of  6  lb. 


fOOOTECH 


ChS-Robr 
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Abril  Industrial  Waxes 
Adviu  Ltd. 

Afncultural  &  Chemical  Products 
Albro  Fillers  A  Enff.  Co.,  Ltd. 
Alfa-Laval  Co.,  Ltd.  - 
Alite  Machines,  Ltd.  • 

Allen  Harrison  A  Co.,  Ltd. 

Allen,  Sufford,  A  Sons,  Ltd. 
Allspeeds,  Ltd.  ■  -  . 

Amasol  Ltd.  ... 
Anglo-American  Plastics,  Ltd. 
Anhydro,  A 'S  - 
Arenco.  Ltd.  ... 
Ashworth  Rost  A  Co. 

Associated  Metal  Works,  Ltd. 
Associated  Rousselot  Traders,  Ltd 
Aylwin,  Geo,,  A  Son  - 
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Bacon,  W.  C,,  A  Co.,  Ltd.  - 
Baker  Perkins,  Ltd.  . 

Bakers’  A  Confectioners'  Exhibits 
Brammer,  H.,  A  Co.,  Ltd.  - 
Barron,  W,  S.,  A  Son,  Ltd. 

Barry  Wehmiller  Co.,  Ltd.  - 
Bastian  A  Allen,  Ltd.  - 
Bear  Honey  Co.,  Ltd. 
fieddington  Nut  A  Produce  Co.,  Ltd. 
Begg,  Coutland  A  Co.,  Ltd. 

Bellingham  A  Stanley,  Ltd. 

Benjamin  Electric,  Ltd. 

Bennett,  Sons  A  Shears,  Ltd. 

B.E.N.  Patentt  ... 

Betts  A  Co.,  Ltd. 

Bliss,  E.  W.  (England),  Ltd. 

Boehm,  Fredk.,  Ltd.  • 

Bollans,  R.  W.,  A  Co.,  Ltd. 

Bonallack  A  Sons,  Ltd. 

Boulton,  William,  Ltd. 
Bragenmaskiner,  AB  - 
Bramwell,  S.,  A  Co.,  Ltd.  - 
Brierley,  Wm.,  Collier  A  Hartley,  Ltd. 
British  kiting  A  Asbestos.  Ltd. 

British  Ceca  Co.,  Ltd.,  The 
British  Cellophane,  Ltd. 

British  Electrical  Dev.  Association 
British  Hydrological  Corporation 
British  Nylon  Spinners 
British  Rayophane,  Ltd. 

British  Sidac,  Ltd.  ... 
British  Soya  Products,  Ltd. 

British  Thomson-Houston  Co.  (Rugby) 
Broadbent,  Thomas  A  Sons,  Ltd. 
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Brotherton  A  Co.,  Ltd. 

Brown  A  Poison,  Ltd. 

Bruckner  Werke 
Bryan.  Wm.,  Ltd. 

Bush,  W.  J.,  A  Co..  Ltd.  - 
Butterfield,  W.  P.,  Ltd. 

Butterley  Co..  Ltd.  - 

Caleb  Duckworth,  Ltd. 

Calfos,  Ltd.  ... 
Cambridge  Instrument  Co.,  Ltd. 
Canning  Town  Glass  Works,  Ltd. 
Cashmore,  John,  Ltd. 

Cassell  .... 
Caxton  Chocolate  Co.,  Ltd. 
Clark,  George,  A  Sons  (Hull) 
Clarke-Built,  Ltd. 

Clarke,  George,  A  Co.,  Ltd. 
Coates,  Bros.,  Inks,  Ltd. 

Cohen,  George,  Sons  A  Co..  Ltd. 
Collins,  Thomas,  A  Co.,  Ltd. 

Colt  Ventilation,  Ltd. 

Commer  Cart,  Ltd.  - 
Cooper,  McDougall  A  Roberuon 
C.P.  Equipment,  Ltd. 

Cradley  Boiler  Co.,  Ltd. 
Craigmillar  A  British  Creameries, 
Croht  (Engineers),  Ltd. 
Crompton  Parkinson,  Ltd.  - 
Crookes  Laboratories,  Ltd. 

Dale,  John,  Ltd. 

Dallow  Lambert  A  Co.,  Ltd. 
Daniels,  S.,  A  Co.,  Ltd. 

Dankt.  Edwin,  A  Co.,  Ltd.  - 
Davey,  Paxman,  A  Co.,  Ltd. 
Dawson  Bros.,  Ltd.  • 

Denton  Edwards  Painu,  Ltd. 
Dodge  Bros.  (Britain),  Ltd. 
Dodman,  Alfred,  A  Co.,  Ltd. 
Douglas,  Charles  E.,  A  Co.,  Ltd. 
Douglas,  Oliver,  A  Co.,  Ltd. 
Drakesons  ... 

Drayton  Regulator  A  Instrument 
Duche,  T.  M.,  A  Sons,  Ltd. 
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Elliott  Bros.  (London),  Ltd. 
Enamelled  Metal  Products  Corpn. 
Evans.  Norman,  A  Rais.  Ltd. 
Evans,  W,.  Co.,  Ltd. 

Evode,  Ltd.  ... 
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Fabbrica  Macchine  Industrial! 

Factory  Equipment  Exhibition 
Felber,  Jucker  A  Co.,  Ltd.  - 
Fenner,  J.  H.,  A  Co.,  Ltd.  - 
Fisher's  Foils,  Ltd. 

Flexibox,  Ltd.  ... 

Flexile  Metal  Co.,  Ltd. 

Florasynth  Laboratories  (England),  Ltd 
Follsain-Wycliffe  Foundries,  Ltd. 
Foodtech,  Ltd.  ... 

Ford  Motor  Co.,  Ltd. 

Forsters  Glass  Co.,  Ltd. 

Foster  Instrument  Co.,  Ltd. 

Fraser,  J.,  A  Son,  Ltd. 

Fraser,  W.  J.,  A  Co.,  Ltd.  - 
Freeman,  Taylor  Machines,  Ltd. 
Frigidairc  Division  of  General  Motors, 
Fuller  Horsey,  Sons  A  Cassell 

Garvin,  L.,  A  Co.,  Ltd. 

Gas  Council  ... 

General  Electric  Co.,  Ltd,  • 

Golden  Glow,  Ltd. 

Gosheron,  John,  A  Co.,  Ltd. 

Graviner  Mnfg.  Co.,  Ltd.  - 
Greening,  N.,  A  Sons,  Ltd. 

Grill  Floors  ... 

Gunson,  R.  W.  (Seeds),  Ltd, 

G.  W.  B.  Furnaces,  Ltd. 

Haas  Vakuum-Technik  G.m,b.H.  ' 
Hannover  Fair  ... 

Harris,  F.  A  R.  M.,  Ltd,  • 

Hart,  W.  J,.  Ltd. 

Harvey,  G.  A.,  A  Co.  (London),  Ltd. 
Heston  Equipment  Co.,  Ltd. 
Hodgkinson,  James  (Salford),  Ltd. 
Hodgson,  Richard,  A  Co.,  Ltd. 

Holdan  Engineers  (London).  Ltd. 
Holmes,  W.  C.,  A  Co.,  Ltd. 

Honeywell  Controls,  Ltd.  -, 
Hopkinsons,  Ltd. 

Howard  Pneumatic  Engg.  Co..  Ltd. 
Hopkinsons,  Ltd.  ... 
Howard  Pneumatic  Engg.  Co.,  Ltd. 
Howard  (Westminster)  Engg.  Co. 
Hughes.  George  H.,  Ltd.  • 

Hunt,  John  (Bolton),  Ltd.  - 
Hunter,  G.  (London),  Ltd.  • 

Imperial  Chemical  Industries,  Ltd. 
Incinerator  Co.,  Ltd.  ... 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  — 

^  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  in  frozen  fruits. 

*  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

*  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


Full  Information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.1 

Telephone:  Welbeck  SS65 

- —  *  « 
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EXCLUSIVE 


recipe 


fbedk 


ERIMEHTAL 

kitchen 


CA/inifFD  CREAM  OF  MUSHROOM  SOUP-REF;  SCISORSa- 


Milk  .  .  . 

Mushroom,  chopped 
“Amioca”  .  .  . 

Butter  .... 
Soyolk  “A”  .  .  . 

Salt  .... 
Sugar 

Onion  Powder 


M.S.G. 


PROTEXNo.  8 . 

Ground  White  Pepper . 

Bulk  to  30  gallons  with  water. 


8i  galls. 

,  .  13  lb.  ^ 

.  7  lb.  \ 


.  7  lb. 

7ilb. 
.  ^Ib. 

2ilb. 

i|  lb. 


Mix  the  dry  ingredients  with  sufficient  milk  to  form  a  smooth 
paste.  Add  the  chopped  mushrooms  and  the  remainder  of  the 
milk  and  bulk  to  30  gallons  with  water.  Bring  to  the  boil, 
simmer  for  5  minutes  then  fill  hot  into  plain  No.  i  Tall  cans. 
Seal  and  process  for  i  J:  hours  at  240°?.  Water  cool. 


FREDK.  BOEHM  LTD.,  19  BENTINCK  STREET,  W.1. 

TELEPHONE:  WELback  7933 


SOLE  SELLING  AGENT  FOR  M.S.G.  IN  SCOTLAND  IS  J.  R.  OALZIEL 
(CASINGS)  LTD.,  11  LAMBERT  STREET,  GLASGOW,  S.E. 


Remember  that  the  Fredk.  Boehm 
Experimental  Kitchen  exists 
to  help  you.  Perhaps  you  have 
a  recipe  of  your  own  which  is 
proving  to  be  a  problem; 
or  perhaps  you  want  a  recipe 
prepared  for  you  by  experts.  That  is 
where  our  unrivalled  experience 
can  help  you.  Write  to  us  at 
the  address  below.  The  service 
by  the  way  is  FREE. 


Suppliers  of 

PROTEX 

(Hydrollssd  Protsin) 

YEATEX 

(Autolyssd  Ysast  Extract) 

AJINOMOTO 

(Monosodium  Glutamata, 

99%  Pura) 
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July 

A43 
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Lansing  Bagnall  trucks 
employed  at  Breadsall  include: 

Power  Pallet  Truck,  Mode'  POEP  2: 
Capacit)^  3,000  lb.  (4,500  lb.  available) 
the  smallest  pallet  truck  in  the 
world  for  its  capacity. 


Reach  Fork  Truck,  Model  FRES2: 

Capacity  2,500  lb.,  which  works  in 
66'  gangways  and  "reaches"  forward 
for  sucking. 


Hand-Stacker,  Model  FSHP  I: 
Capacity  1,120  lb.  Equipped  for 
power  lifting,  and  ideal  for  "jobbing" 
In  very  confined  spaces. 


Write  for  detoi/s  of  cempleta  range  to; 

Lansing 

Bagnall 

DEPT.  12,  BASINGSTOKE,  HAMPSHIRE,  ENGLAND 

Tot.:  Basingttoka  1010  Crams:  Bagnallic,  Basingstoke 

Also  01  Birmingham.  Cardiff,  Warrington,  Glasgow,  London 
Toronto  ond  Zurich. 


at  Ceylon  Tea  Co.  Ltd.  Depot 
Breadsall,  Derbyshire 


Mechanisation  at  Breadsall  has  accelerated 
throughput,  increased  capacity  and  cut 
labour  costs.  All  stocks  are  palletised.  Order 
make-up  is  carried  out  with  assembly  line 
speed,  and  all  bulking  movement,  lifting 
and  stacking,  from  initial  off-loading  to 
delivery-loading,  is  performed  by  Lansing 
Bagnall  power  trucks.  The  tiered-storage 
and  palletisation  system  made  possible  by  these 
trucks  has  in  turn  resulted  in  the  more 
economical  use  of  space  by  higher 

sucking  and  narrower  gangways. 
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is  the  time  to 
streamline  production 


is  the  time  to 
order  YISKASE  CASINGS 


VISKASE  casings  are  unrivalled 
in  quality  and  finish.  No  other 
casing  gives  a  better-looking 
product.  And  remember — 
VISKASE  casings  “breathe”  . . . 
give  full  hygienic  protection. 
From  every  point  of  view — 
production,  presentation,  profit— 
VISKASE  casings  are  winners. 

*  IVe  print  casings  with  your 
trade-mark  or  design  in  colour. 

Come  to  us  with  all  your  casing 
problems.  Our  technical  service 
is  devoted  exclusively  to 
modern  casing  methods. 


Longer  season  ~  bigger  turnover 
Take  full  advantage  of  it ! 


VISKASE  LIMITED 

40  Chancery  Lane.  London.  W.C.2  •  Telephone;  CHAncery  8111 
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Two  important  developments 

BY 


Only  one  ES  for 
all  reflecior  type* 
up  to  200W. 


Opan  end  reflector 
for  S  n.  KOW.  lampt. 


Enclosed  Area 
Floodlight  Pok  Top. 


High  Bay 
reflector 


E.D.  Dispersive 
reflector 


Acrylic  plastic  closed  top,  closed  end  reflector 
for  Sn.  HOW.  lamps. 


IVrfff  or  telephone  NOW  for  leaflets  giving  further  details. 


BETTER  LIGHTING  BY 


BEN/AMJN 


THI  SINiAHIN  ILICTRIC  LIHITID  TOTTINHAM  LONDON  NI7 


Phon«:  TOTttnhftm  S252  Crftmt:  Southcof  Lon4on 


•IMMINOHAM:  S  Corporftcion  Stmt  Tml:  Midland  Stf7 


LUOS:  49  SMinghali  itr—t.  T%l:  Lmdt  US79 


BAISTOL:  Soyal  London  tuilding,  Saldwin  StfMt.  faf.  ftrittoi  iS406 

SmM'i  144 
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‘Taskmaster’  — an  outstanding  range  of  contemporary 
fittings  finished  in  the  famous  Benjamin  ‘  CR  YSTEEL  ’ 
vitreous  enamel.  New  manufacturing  methods 
bring  these  improved  fittings  with  one-piece  reflector  and 
one-piece  channel  into  the  competitive  price  held. 


Closed  end  reflector 


The  ‘Model  Fifty’  range  offers  all  the 

advanuges  of  the  Benjamin  ‘Saaflux’  system, 
plus  improved  lampholders,  reflector  beads 
and  dustproof ‘Visor’  covers. 


ONLY  FIVE  ‘SAAFLUX’  LAMPHOLDER  ASSEMBLIES 

to  cover  all  needs  in  the  Tungsten  range 
(others  for  Fluorescent  Bulb  and  Mercury  Lamps) 


Glassleel  dm  user 


Only  three  GES 
for  all  reflecior  types 
300 W  to  I500W. 


■  R.L.M.'  reflector 

with  ‘Visor •  Cover  stock  Bin  un 


Only  one  BC  for 
all  reflector  types 
up  to  1 50W. 


for  5  ft.  SOW.  lamps 


Upward  light, 
open  end  reflector 
for  8  ft.  125  W.  lamps 


MODEL  FIFTY 

RANGE 


FLUROLIER  FITTINGS 
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THE  SHAPES  OF  THINGS  TO  COME 


Baker  Perkins  Limited  have  formed  an  association 
with  Hdfliger  and  Karg  of  Stuttgart  to  sell  the 
latter’s  range  of  packaging  machinery  in  the 
United  Kingdom.  This  Company’s  superbly  de¬ 
signed  and  internationally  known  equipment  is 
certain  to  find  wide  application  in  the  British 
food  industry. 

FROM  THE  NEW 
PACKAGING  MACHINERY  BY 

HOFLIGER  AND  KARG 

Available  from 

BAKER  PERKINS 


Type  KB  A  fully  automatic 
block-bottom  batr  fllling  and  sealing 
machine.  Packs  all  granular  products 
and  Is  easily  modified  to  powder 
products.  The  bags  are  automatically 
taken  from  a  stack,  opened,  filled, 
shaken  and  closed  in  accordance 
with  one  of  the  methods 
/  of  sealing 

^  illustrated  above. 

4  40/60  packings 

■  vSSb  a  minute. 


For  full  details  of  Type  KB  or  other  models  available  and  for  illustrated 
leaflet  please  write  to: 

Baker  Perkins  Ltd. 

Westwood  Works,  Peterborough 


JENNER 

spiral  chutes 

The  spiral  chute  provides  a  simple 
and  effective  means  of  controlled 
descent.  It  occupies  little  floor  space 
— has  quickly  adjusted  feeding  and 
discharge  attachments — can  be 
combined  with  conveyors,  and 
maintenance  costs  are  nil. 

f  reig  ht  I  ifts 


Write  for  our  com¬ 
prehensive  catalogue. 


A.  &  C.  JENNER  LTD.  CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Teleohone:  MITCHAM  4044-5 

Northern  Area — C.  W.  Folkei.  Wilmtiow  2167 
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CUSTOM  BUILT  EQUIPMENT 
ELEVATORS  •  SPIRAL  CHUTES 
FREIGHT  LIFTS  •  SWING  TRAY 
ELEVATORS 

Conyeyors 

BELT  •  ROLLER  •  CHAIN  &  SLAT 
MOBILE  •  TELESCOPIC  OVERHEAD 
POWERED  TURNS 


DeIavai 


of  course / 


A  Complete  Continuous  Process 


CONTINUOUS  STSNCH  PLANT 


iiNTPIPUNt’ SOAP  PNOCCSS 


or- A  Single  ll/lachine 


De  Laval  offer  the  most  comprehensive  range 
of  centrifugal  separators  for  continuous 
Liquid/Liquid 
Liquid/Solids 

Liquid/Liquid/Solids  Separations. 

Get  your  separation  problem  on  a  continuous 
automatic  system  and  save  manpower,  space 
and  money  by  installing  De  Laval  centrifugal 
separators. 

Our  testing  laboratory  is  at  your  disposal  to 
demonstrate  our  machines  on  your  material — 

Check  with  us  also  on  your  Heat  Exchange 
problem  and  consider  De  Laval  Plate  Type 
Heat  Exchangers. 


De  Lm  al  BR-PX 
self-opening  separator 
teith  automatic 
sludge  discharge 


consult 


Promi  CnfinMring  OlvWim 

ALFA-mVAi  OOMPARY  jllMITID 


EALiRi  |1ir. 


DeIavai 

Put  ov«r  7S  yuan’  txparitnca 

to  work  lor  you.  ^ 

Hava  tha  choica  of  ISO 

currant  production  modah  f 

■k 
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All 


V%J  MV  FOR  WORK  WEAR 


Easy  laundering  Longer,  smarter  wear  Better  hygiene 

Shrink-proof  Stain-resistant  Lower  long-term  cost 


Write  to  BRITISH  NYLON  SPINNERS  LIMITED 
Marketing  Department,  68  Knightsbridge,  London,  S.W.i 
for  your  free  copy  of  ‘  NYLON’S  OVERALL  ADVANTAGES 
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The  Packaging  Manager 
is  crazy  about 

LASSO  No.  7G  Vinyl  Tape 


The  man’s  in  love  with  the  stuff.  Talks  of 
nothing  else.  Mellifluous  phrases  roll  off  his 
tongue  . . .  interminably.  “Amazing  plia¬ 
bility,”  he  says  .  .  .  “Water-proof  and 
moisture-vapour  proof,”  he  shouts  .  .  . 
“Pressure  sensitive  adhesive  tape  with 
exceptionally  long  storage  life  ...  1”  One 
can  stand  just  so  much! 


SEALING  MACHINES  DEMONSTRATED  The 
Lassotape  Machinery  Service  offers  a  com¬ 
plete  range  of  sealing  machines  —  from  hand 
operated  dispensers  to  automatic  machines. 
If  you  would  like  to  see  these  efficient 
sealers  and  have  the  advice  of  a  package 
sealing  expert,  write,  without  obligation,  for 
our  travelling  demonstration  unit  to  visit  you. 


For  further  information  on  Lasso  No.  j6  Vinyl 
Tape  and  other  Lassotapes  for  the  packaging  industry, 
write  to  the  address  below. 


LASSOTAPES 

FOR  ALL  PACKAGING  AND  INDUSTRIAL  USES 
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There  is  casual  acceptance  of  pumps  for  conveying  fluids  but  have  you  considered  a  pump 
for  pumping  powder  through  pipelines  in  a  similar  manner? 


Over  many  years  the  Powder  Division  of  Mono  Pumps  Limited  has  obtained  a  mass  of 
valuable  information  on  the  behaviour  of  piped  powders  and  the  Mono  Powder  Pumping 
System  is  a  fully  developed  and  efficient  method. 


A  service  is  available  to  offer  advice  on  this  subject  whether  it  be  for  small  or  large  systems. 


Write  for  leaflet  DM2  to  give  you  an  initial 


introduction  to  the  System, 


MP  302/L12600 
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The  Packaging  Manager 
is  crazy  about 

LASSO  No.  76  Vinyl  Tape 


The  man  is  like  a  gramophone.  Trouble  is 
he  only  has  one  record  and  he  won’t  run 
down.  Never  stops  talking  about  Lasso 
No.  76  Vinyl  Tape.  “Amazing  pliability,” 
he  says . . .  “Waterproof  and  moisture-vapour 
proof,”  he  says  .  .  .  “Pressure  sensitive 
adhesive  tape  with  exceptionally  long  stor¬ 
age  life,”  he  says,  he  says,  he  says,  he  says... 


SEALING  MACHINES  DEMONSTRATED  The 
Lassotape  Machinery  Service  offers  a  com¬ 
plete  range  of  sealing  machines — from  hand 
operated  dispensers  to  automatic  machines. 
If  you  would  like  to  see  these  efficient 
sealers  and  have  the  advice  of  a  package 
sealing  expert,  write,  without  obligation,  for 
our  travelling  demonstration  unit  to  visit  you. 


For  further  information  on  Lasso  No.  j6  I  'inj/l 
Tape  and  other  Lassotapes  for  the  packaging  industry, 
write  to  the  address  below. 


LASSOTAPES 

FOR  ALL  PACKAGING  AND  INDCSTRIAL  USES 


HERTS 
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which  adds  new  magic  to  flavour 


PUT  NEW  PEP  INTO  SALES  WITH 

AJI-NO-MOTO 

World’s  biggest  seller  in  the  seaeoning  field. 


Whether  food  is  raw,  cooked,  dried,  canned  or  frozen, 
AJI-NO-MOTO  brings  out— like  magic— the  full,  characteristic, 
tempting  flavour.  Whether  the  food  goes  to  the  Far  North 
or  the  Deep  South,  AJI-NO-MOTO  keeps  its  flavour 
strength.  AJI-NO-MOTO  goes  straight  to  work  on  the  flavour 
in  food,  strengthening  weak  flavour,  drawing  out  hidden 
flavour,  restoring  lost  flavour ....  And  it  is  very  economical ! 
Only  5  lbs.  of  AJI-NO-MOTO  gives  new  richness  to 
900  gallons  of  soup !  Ask  us  for  interesting  colour  literature . . . . 
A  test  sample,  too,  if  you  want  it. 
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Sole  Distributors  in  the  United  Kingdom : 

Fredk.  Boehm  Ltd.,  19  Bentinck  Street,  London,  W.l.  (WEL.  7933). 

Sole  selling  agent  for  M.S.G.  in  Scotland  is: 

J.  R.  Dalziel  (Casings)  Ltd.,  II,  Lambert  Street,  Glasgow,  S.E. 
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The  Packaging  Manager 
is  crazy  about 

LASSO  No.  76  Vinyl  Tape 

“Lasso  No.  76  Vinyl  Tape” — that’s  all  they  sealing  machines  demonstrated  The 
ever  hear  from  him.  They  asked  him  to  stop,  Lassotape  Machinery  Service  offers  a  com- 
but  he  can’t.  The  man’s  obsessed  with  the  plete  range  of  sealing  machines — from  hand 
stuff.  “Amazing  pliability,”  he  said  .  .  .  operated  dispensers  to  automatic  machines. 
“VC'aterproof  and  moisture-vapour  proof,”  If  you  would  like  to  see  these  efficient 
he  droned  . . .  “Pressure  sensitive  adhesive  sealers  and  have  the  advice  of  a  package 
tape  with  exceptionally  long  storage  life.”  sealing  expert,  write,  without  obligation,  for 
That  put  the  lid  on  it!  our  travellingdemonstration  unit  to  visit  you. 

For  further  information  on  Lasso  No.  j6  Vinyl 
Tape  and  other  Lassotape  s for  the  packaging  industry, 
write  to  the  address  below. 

LASSOTAPES 

FOR  ALL  PACKAGING  AND  INDUSTRIAL  USES 


smith  &  NEPHEW  LIMITED 

BB 

Food  Manufacture — March,  1959 


•  WELWYN  GARDEN  CITY  •  HERTS 

AIT 


#fff  extensive  range- 

of  IIIGIl-SPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


BroddUtil  high  duty  [ 

sugar  centrifugals 
in  a  modern  sugar 
factory.  } 


Over  90  years  experience  in  tlie 
specialised  field  of  centrifuging 
enables  us  to  recoininend  the  most 
satisfactory  equipment  for  increasing 
your  production. 
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Phone:  5520/5  Grams:  BROADBENT,  HutUarsfl«l<f 
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CLOSE-UP  ON  TROUBLE 

.  .  .  one  example  of  the  unique  service  we  give  to  all 
who  use  transparent  films.  No  other  organisation  in  the 
country  offers  you  a  completely  objective  advisory  service 
covering  every  aspect  of  transparent  film  packaging. 

Our  engineers  are  always  ready  to  help  you  solve  your 
machine  problems.  Our  package  designers  are  on  hand  to 
advise  you.  The  services  of  the  chemists  and  physicists  in 
our  test  laboratories  are  yours  for  the  asking. 

In  short,  our  Technical  Service  Department  is  at  your 
disposal.  We  invite  you  to  get  in  touch  with  us  today. 


BRITISH  CELLOPHANE  LIMITED 

Henriena  House,  9  Henriena  Place,  London,  W.i 


A  manufacturer  ran  into 
mechanical  trouble  with  a 
packaging  machine 
using  transparent  film. 

He  phoned  us  and  we  sent 
an  engineer  from  our 
Machine  Dez  elopment 
Section.  Soon  our 
photo-unit  was  slow-motion 
filming  the  offending 
machine  in  colour.  The 
cine-film  was  studied  by 
all  concerned,  and  the 
faulty  action  diagnosed. 
Within  days  we  were 
helping  the  makers  of  the 
machine  to  carry  out 
the  necessary  modifications. 


"  Cellophane  *'  it  the  regiuered  trade  mark  of  British  Cellophane  Limited  and  denotes  the  brand  of  cellulose  film  manufactured  bf  them. 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 


Protein  additions? 
Vitamin  B  complex  ? 
Starch  conversion  ? 
Fermentation  balance? 
Flavour  development? 
Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT! 


7^ 


Key  Glassworks  Limited 


Ooff  ^  m,AHH 


Factorlas  at  Naw  Cross  *  Alpsrton  *  Harlow 


All  corrsspondencs  to  Sols  Sailing  Agants:  Ronald  Gala  and  Co.  Llmltad  *  7  Fursacroft  '  Gaorgs  Straat  ■  London  W1 
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NOW 


fibreboard 

case 

from  Reed 
for  the 

'  food  industry 


Reedac  Reedac 


solid  for  foodstuffs 

the  case  for  strength  with  economy 


“gilt-edged”  delivery 
service 


Whatever  fine  fare  you  produce— you’d  be 
better  off  putting  it  into  reedac  solid  cases. 
Here’s  the  way  it  works! 

On  your  ‘go-ahead’,  Reed  Laboratory  and 
Design  departments  will  make  a  special  study 
of  your  product  and  its  protection  .  . .  and  then 
construct  a  specific  reedac  case  which  will  be 
absolutely  riyht  for  the  job,  at  the  most 
economic  cost.  This  service  is  free  of  charge  — 
and  you  are  invited  to  submit  your  products 
for  samples  and  ipiotation  without  obligation. 


Reed  have  matched  the  quality  and  reliability 
of  their  reedac  cases  with  an  equally  reliable 
delivery  service.  Swift  and  certain,  the 

REEDAC  “oILT-EDOED”  DELIVERY  SERVICE 
ensures  that  your  cases  arrive  on  time,  in  the 
quantity  you  require.  Rapid,  reliable,  regular 
and  unrivalled  in  its  scope  and  size,  this  is  the 
REEDAC  “(JILT-EDGED ”  DELIVERY  SERVICE! 

I - ! 

I  Please  semi  1110  “  Case  ”  legiilarly.  I 


Your  regular  copy  of  “CASE” 

May  we  send  you  a  copy  of  the 
lively  and  well-illustrated  R.C.C. 
Magazine  “CASE”  regularly? 

It  contains  advance  news  of  the 
latest  developments  at  Hreds, 
together  with  many  informative 
features  on  mcKlern  pai'kaging 
technicpies. 


Nuiiie 

t'ciiiipany 

Addrpiw 


I  (PLEASE  WRITE  IN  BLOCK  CAPITALS)  ■ 


Reed  now  produce  both  solid 
and  corrugated  cases 

REED  CORRUGATED  CASES  LIMITED 

GREAT  \\T:sT  road  •  RHEXTFORD  •  MIDDLESEX 
Telephone ;  E A  Ling  4555 

lilR.MINOHAM  •  CAMBRID(;E  •  EDINBCROH  •  GLOUCESTER  •  MANCHESTER  •  WIGAN 
NEW  HYTHE  A  TOVIL  (MHidHt.ine)  •  THATCHAM  •  WARRENPOINT  (.N.  Irrland) 


Reed 


!^RCC3 
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of  crumbs  and  grease 
by  bjQUUSOtt  High  Speed  Washing 


Bakers’  Trays  of  all  sizes  whether  wood  or  metal  are  washed 
and  dried  to  meet  and  indeed  exceed  the  demands  of  the  Health 
Authorities,  with  Dawson  Tray  Washers.  These  automatic  machines 
range  from  a  small  model  for  60  trays  per  hour  up  to  a  large  machine 
for  over  1,000  trays  per  hour. 


I 


OTHER  DAWSON 
CLEANING  PLANT 

is  available  for  the  washing 
of  all  types  of  utensils  used 
by  the  trade  and  including 
Tins,  Jars,  Bottles,  Moulds, 
etc.  Our  representative 
will  be  pleased  to  advise 
you  on  all  your  cleaning 
problems. 


1 


DAWSON  BROS.  LTD.,  Gomersal,  Nr.  LEEDS 

Telephone:  CLECKHEATON  3422  (5  lines) 

London  Works :  Roding  Lane  South,  Woodford  Green,  Essex 

Telephone:  WANSTEAD  7777  (4  fines) 

A24 
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WIHHIHG  EIBHT  IN  THE  BOTTLE  RACE 


(^EE  THAT  ROWING  EIGHT?  Reminds  me  of  our  bottle  makers 
—  United  Glass.  They’ve  got  eight  bottle  factories  on  the  job, 
all  pulling  the  same  way.  Every  one  of  them  producing  bottles 
by  the  million.  Now  Tm  not  setting  up  as  a  rowing  expert.  But  I  do 
know  this.  Set  a  crew  of  eight  against  a  boat  with  fewer  men  in  it 
and  I  can  tell  you  which  one  I’d  back.  Yes,  I  get  bottles  from 
United  Glass  and  nobody  else.  I  still  run  out  of  cigarettes  and  petrol. 
But  Vm  never  caught  short  of  bottles  for  my  filling  lines. 

The  eight  United  Glass  factories  keep  thousands  of  customers 
supplied  with  bottles  for  a  wide  range  of  products— and  no  delays. 
They  are  first-class  designers  and  market  research  experts.  And 
they  are  the  only  bottle  makers  in  this  country  with  a  closure  sub¬ 
sidiary.  They  can  help  you  in  so  many  ways.  Please  get  in  touch. 

UNITED  GLASS 


United  Glass  Ltd.,  8  Leicester  Street,  London,  VV.C.2.  Tel:  GERrard  86ii 
Telegrams:  Glaspak,  Lesquare,  London. 
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AUTOMATIC  APPLICATION  SPEEDS  UP 
BOHLE  PACKING  AND  ENHANCES  THE 
APPEARANCE  OF  THE  PRODUCT  . .  . 

say  Works  Managers 

The  great  advantage  of  R.O.  Seals  in  the  packing 
of  glass  containers  is  their  speedy,  automatic 
application.  Every  cap  is  individually  moulded 
to  the  threads  of  each  bottle  or  jar.  Sealing  is 
hermetically  perfea,  guaranteeing  the  purity 
and  freshness  of  the  contents  until  sold.  The 
R.O.  Seal  offers  MORE!  A  neat,  practical 
closure  that  does  full  justice  to  your  product, 
carries  your  trade  name  in  colour  and  assists 
in  its  identification  at  point  of  sale.  Available  in 
plain  or  pilfer-proof  styles. 


METAL  CLOSURES  LIMITED,  WEST  BROMWICH,  STAFFS. 

LONDON  OFFICE:  40  BROOK  STREET,  LONDON,  W.1 
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Paints  b»  The  Dentollt.  Process  -  FUNGI-CHEK  Gloss.  FUNGI-CHEK  Matt  and 
PUNGI-CHEK  Emulsion  Paint  -  are  finest  quality  decorative  finishes  w,t  exce  en 

1 .  T..  0.™...  0»..u  n....  M 

This  reaction  occurs  during  the  drying  of  the  film  and  lasts  throughout  ,ts  entire  1  . 

This  for  many  years  (tests  after  five  years  . . . 

inhibit  the  growth  of  Mould.  Eungi.  Wild  Ye«ts  and 

As  FUNGI-CHEK  Is  free  from  any  toxic  compounds  of  lead,  arsen  c.  copp  . 

or  any  harmful  or  poisonous  chemlcals.  lt  must  now  be  considered  the  ideal  pain  and  the 

obvious  choice  for  decorative  and/or  functional  painting  wherever  food  Is  manufacture  . 

Stored  or  processed. 

DENTOH  EDWHROS  punts  imilTED 

Monufocturers  of  Fine  Point  for  over  160  years 

BADWiKir  ESSEX  Rippleway  3871  (10  lines) 
abbey  road,  barking,  ESStA..  PH 
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PADLEY  &  VENABLES  LTD 


A2i) 


SUPREX  WORKS  *  MIDDLEMORE  LANE  WEST  *  ALDRIDGE  Nr.  WALSALL  Telephone:  ALDRIDGE  52831 

March,  1959 — Food  Manufacture 


VANTOC  CL 


Fond  Manufacture-  March,  1939 


Wrile  for  further  details. 


Musketeer  Mark 


^osherott 


Prototype  Hap  glueing  and  taping  machine. 


leaders  in  tape  technology 


John  Gosheron  &  Company  Limited,  The  Packaging  &  Industrial  Tape  Centre  (Regd.) 
A30  March,  1959— Food  Manufacture 


Gosheron  have  the 


INTRODUCING  The  Three  Musketeers — 


Gosheron’s  NEW  Automatic  Carton  Sealing  Machines 


All  accommodate  a  wide  range  of  carton  sizes 


Quickly  adjustable  for  carton  sizes. 


Automatic  indexing  mechanism  for  easy  flow. 


Hot  wire  device  for  clean,  straight  cut. 


7  6  x  4  Taping  unit  only. 
Pictured  in  use  at  William  Teachers’  Glasgow  Bond. 


automatic  answer 


Gosheron^s  5-Star  VINYLPRINT  has  been  perfected  for  speedy  efficient 

and  automatic  application. 

Self-adhesive  P.V.C.  based,  it  is  impervious  to  moisture. 

Revolutionary  process  provides  a  protected  print. 

■if  Special  *Trial  C’  adhesive  ensures  smooth  running  through  the  machine. 
if  New  ‘NON-EASY-TEAR’  properties  prevent  snapping. 

■if  All  for  no  extra  cost — reduced  prices  for  bulk  quantities. 


8'  4*  X  4'  3'  The  latest  space-saving  combined  glueing 
and  taping  machine.  Pictured  in  use  at  Johnnie  Walkers  Kilmarnock  Bond. 


Seen  here  toasting  his  many  trade  friends  is 
Mr.  R.  A.  Goodwin.  Gosheron’s  Area 
Manager  for  Scotland,  D’Artagnan  to  the 
Three •  Musketeers  and  the  first  salesman 
to  pioneer  self-adhesive  tapes  to  the  Scotch 
Whisky  Industry. 


Patent  Hand  Carton  Sealers  also  available 


^osheron 


All  these  machines  can  be  demonstrated  in  Scotland 
Ring  Glasgow  Office :  Glasgow  City  3294 
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Stepless  speed  variation 
over  a  9  to  I  output  speed 
range  (1/3  to  3  times  the 
input  speed). 

Constant  horse-power 
transmitted  throughout 
the  speed  range. 

Flange  mounted  motors 
(when  required)  giving 
output  speeds  from  320  to 
2880  r.p.m.  and  from  480 
to  4320  r.p.m. 

Output  speeds  down  to  3 
to  27  r.p.m.  or  lower  can  be 
obtained  with  flange  mounted 
Reduction  Gears. 

Exceptionally  light,  sensitive 
and  accurate  control  of  speed 
settings  by  lever  or  handwheel 
with  counter  type  indicator 
incorporated  if  required. 


Co-axial  input  and  output 
shafts  which  rotate  in  the 
same  direction. 

Service  reliability  resulting 
from  a  simple  design 
manufactured  to  high  precision 
limits. 

Compactness,  with  consequent 
ease  of  mounting  as  an  integral 
part  of  a  machine. 

Vibrationless  and  silent 
performance. 

Standard  range  1,  33  h.p.  to  IS  h.p. 


VARIABLE  SPEED  GEARS 


Softened  Water 


FEEI 


BO  LER 


Consistent  zero-hard  softened  water  for  boiler  feed  is 


supplied  by  **  Spirartor  cold  lime  softener  followed  by  a  Permutit  Ion  Exchange  softener.  This 
is  only  one  of  a  range  of  Permutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you 


require  further  information  on  Permutit  boiler  feed  water  treatment  plant,  please  write  to: — 


The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4 

Telephoni':  ('.Ulsu'ick  6431 
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That’s  it — game  and  set! 

Now,  who’s  ready  for 
a  refreshing  fruit  squash? 

Who  isn't! — especially  when  it’s 
one’s  favourite  thirst-quencher. 
‘Squash’  manufacturers 
depend  on  Sturge  pure  citric  acid 
to  give  added  piquancy  of 
flavour  to  their  products. 

Good  reputations  are  enhanced 
by  Sturge — makers  of 
fine  chemicals  since  1823. 


First  name  in  CITRIC  ACID 


Ciliic  acid  for  jams  and  preserves,  fruit 
squashes  and  carbonated  drinks,  U-e 
(.ream,  crjnfectwnery,  processed  cheeses 
and  other  food  products. 


JOHN  &  E.  STURGE  LIMITED 
Wh»jeley8R<l.,BlrminKham  15.Tel;  Midland  IZJfi 
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This  large  bacon  distributor  also  chooses 

Colour  printed  METATHENE 

POLYTHENE  COATED  CELLULOSE  FILM 


The  Danish  Bacon  Co.  Ltd.  use 
colour  printed  Metathene  pockets 
and  MB  vacuum  drawing  and  pocket 
sealing  machines  for  their  new  pack. 


Metathene  polythene  coated  cellulose  film  was  chosen  by  the  Danish  Bacon  Company 
because  it  is  ideal  for  vacuum  packaging.  Its  bond  strength  is  exceptional — a  vitally 
important  point.  Notice  the  strikingly  bold  use  of  colour.  The  smallest  lettering  is  clear. 
All  the  print  is  safely  locked  in  between  the  two  films  where  it  cannot  get  rubbed,  and 
it  is  given  a  really  eye-catching  sheen. 

DBC  have  a  good  pack  here! 

Transparent)  tough)  flexible  Metathene  is 
used  extensively  too  for  vacuum  packaging 
cheesC)  and  also  for  the  packaging  of  coffeC) 
jam)  vinegar  pickleS)  and  even  hardware 
items  such  as  tractor  spares. 


THE  MB  VACUUM  DRAWING  AND 
POCKET  SEALING  MACHINE 

A  single  operator  places  filled  i  lb.  bacon 
pockets  on  a  belt  and  the  machine  draws  the 
vacuum,  seals,  and  ejects  the  sealed  pockets 
automatically  at  speeds  of  up  to  50  a  minute. 

Ask  for  full  details  today. 


METAL  BOX 


THE  PLASTICS  GROUP  OF  THE  METAL  BOX  COMPANY  LIMITED  •  37  BAKER  STREET  •  LONDON  W.i  •  HUNTER  5377 


\3.=i 
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SAUNDERS  VALVE 


COMPANY  LIMITED 


OBJECTIVE 


In  developing  the  design 
of  the  SAUNDERS 

STRAIGHT  THROUGH  TYPE 
DIAPHRAGM  VALVE 

the  aim  has  been 

to  lighten  the  complete 
unit,  to  reduce  overall 
size,  to  extend  the  range 
of  sizes  and  to  lower 
the  price 


STRAIGHT  THROUGH  TYPE 

achieve  this  objective  and 
provide  all  the  advantages 
of  Saunders  construction: — 
Isolated  mechanism 
Flexible  diaphragm  closure 
Simple  maintenance 
Glandless  spindle 


DIAPHRAGM  VALVE  DIVISION 


NEWPORT 


MONMOUTHSHIRE 


CWMBRAN 
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On  March  2nd  Barry-Wehmiller 
make  their  third  move  in  recent 
years,  this  time  to  a  central 
position  in  the  heart  of  London. 


The  offices  are  in  Wingate  House, 
Shaftesbury  Avenue  —  a  new 
building  where  Barry-Wehmiller 
will  be  at  the  service  of  their 
clients  the  world  over. 


BARRY 


Increasing  demand  for  Barry-Wehmiller 
equipment  throughout  the  world,  has  led, 
inevitably,  to  expansion.  And  with  expansion 
a  growing  need  for  more  and  more  office  space. 


WEHMILLER 


solves  the  world's  bottling  problems 


WINGATE  HOUSE,  93-107  SHAFTESBURY  AVENUE,  LONDON,  W.1 

TELEPHONE  :  GERRARD  62l6  (5  LINES)  TELEGRAMS  :  BARRYWEH  WESPHONE  LONDON  CABLES  BARRYWEH  LONDON 
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J.  A.  WELCH  (PLANT  &  VESSEL)  LTD* 

STALCO  WORKS  *  LIVINGSTONE  ROAD  •  STRATFORD  *  LONDON  E.I5 


CONDENSERS 
DISTILLATION  UNITS 


REACTORS.  ETC. 


JACKETED  PANS  OF  ALL 
KINDS  FOR  THE  JAM  & 
CONFECTIONERY  TRADES 


.STAINLESS  STEEL 


4  OPPER 


ALIT^lIXir^l 


Plant  to  Specif  cation 


TANKS  &  MIXERS 
STORAGE  VESSELS 
JACKETED  PANS 
TROUGHS  &  CONTAINERS 
PIPEWORK  OF  ALL  KINDS 


FOOD  PLANT  &  EQUIPMENT 
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Telephone:  MARyland  5818  •  3  lines 
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These  three  multiple  packs  by  Metal  Box 

SELL  MORE  FOR  YOU! 


Which  meets  your 
requirements? 

JAK-ET-PAK 

For  packing  automatically  2,  3,  4  or  6 
containers — processed  food  cans, 
lever  lids,  composites,  etc. 
Speed  120  sleeves  a  minute  on  the 
Jak-et-Pak  J20  machine,  or  50  sleeves 
a  minute  on  the  Jak-et-Pak  50 
machine.  Delivered  to  you  flat ; ' 
no  glue  or  staples  required.  E 


CARRYCAN 


For  packing  automatically  or  by  hand 
2  or  3  containers  such  as  cans 
or  composites  up  to  and  including 
No.  I  tails.  Speed  50  sleeves  a  minute 
on  the  Metal  Box  Carrycan  machine. 

Delivered  to  you  flat; 
^  no  glue  or  staples  required. 


CAN-TRAK 

For  packing  by  hand  2, 3  or  4  contamers  such  as  cans  or 
composites.  Delivered  to  you  ready  for  use. 


Write  or  'phone  to-day 
for  booklet 

^Increase  your  sales  toith 
multiple  packs' 


•  Paper  Products  Group 

THE  METAL  BOX  COMPANY  LIMITED  37  Baker  Street  •  London  W.i  •  Hunter  5577 
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NATIONAL  GLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN,  LONDON.  E.C.I. 
Tel.  HOLBORN  2146 


REFRIGERATION  TO  MEET  THE  NEEDS  OF  MODERN  INDUSTRY 


No  less  than  ),ooo  horsc|K)\ver  is  employed  in  the 
main  engine  room  at  the  new  LYONS  MAID  factory 
at  Bridge  Park,  Greenford,  one  of  the  biggest  plants 
in  the  country  devoted  entirely  to  the  manu¬ 
facture  of  ice  cream. 

Refrigeration  is  provided  hv  H\c  eight  cylinder  V/W 
compressors,  five  Vertical  Single  Acting  Booster 
compressors  and  two  Rotary  Booster  compressors, 
with  provision  for  the  installation  of  additional 


YORK  SHIPLEY  LIMITED 


units  at  a  later  date.  Over  three  miles  of  refrigerant 
mains  are  used  in  this  installation  which  utilises 
fully  I  5  tons  of  ammonia  refrigerant  to  provide  all 
the  refrigeration  needed  for  mixing,  holding, 
ageing,  freezing  and  storage  in  this  vast  factory. 

In  addition  to  its  outstanding  size  and  efficiency,  this 
installation  is  remarkable  for  the  exceptionally  high 
standard  of  the  safety  precautions  that  have  been 
designed  into  the  plant. 


NORTH  CIRCULAR  ROAD 


A  Member  of  the  Rorff-  Warrter  International  Group 


niRMINGMAM 


MANCHtSlfcR 


LONDON  N.W.2. 


NOITINGHAM 


THREE  THOUSAND  HORSEPOWER 
AT  THE  NEW  LYONS  MAID  FACTORY,  GREENFORD 


MAIM  REFRIGERATIOM  CONTRACTORS : 


YORK  SHIPLEY  LTD. 
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*  CONSISTENT  HIGH  QUALITY 

you  can  depend  on 


mmm 


Produced  and  graded  under 
supervision  of  the  New  Zealand  Government 


Available  in  a  variety  of  packs  0/28  lb.,  $6  lb.,  and  112  lb.  net. 

MILK  PRODUCTS  (N.Z.)  LTD 

BUSH  LANE  HOUSE  •  BUSH  LANE  ■  LONDON  E.C.4 
MINcing  Lane  9531 

Sole  importers  for  the  United  Kingdom  and  Europe. 

Branch  Offices:  87  Lord  St.,  Liverpool  2,  Central  0611. 131  West  Regent  St., 
Glasgow  C.2,  Central  2263.  7  Boar  Lane,  Leeds,  Leeds  29071 
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NtGRKTTI  &  ZAMBKA  LIMITKD. 


122  REGENT  STREET,  LONDON.  W.l 


Telephone;  KEGent  3406.  Telegrams:  Negrelti.  Piccy,  London. 


nRASCHES:  Birminiiham,  Cardiff,  Glaixow,  Lredi,  Mamhetter,  Namnnham. 


Aiienli  or  Subiidiarin  in  moil  lountrirx. 


consult .  . . 


NEGRETTI  &  ZAMBBA 


When  it’s 
a  question  of 
HUMIDITY 


floor 


n 


IT  paving  units 


^NC^ust,  no  odour,  rapid 
jirainage  and  easy  cleaning  makes 
TRI-PEDAL  the  ideal  flooring 
for  food  factories.  It  is  impervious 
to  oils,  greases  and 
food  adds,  and  it  will  not 
crack  or  craze.  The  three-point 
support  in  each  unit  ensures 
a  level  and  stable  flooring  with  absolute 
safety  for  foot  trafflc  and  trucking. 


ST  R I  AT  E 

An  ideal  non-slip 
paving  for  interior  use,  ^ 
approach  roads  and 
loading  yards. 

PLANE-SURFACED 

Very  easily  washed,  this 
tile  is  recommended 
for  interior  factory 
flooring. 


THE  lUnERLEY  COMPANY  UNITED  •  RIPLEY  •  DERRY  •  ENDLANO 


Ttl:  MMJV  «11  Cl  Mm*) 


UatfM  Wflw:  I  Mm*  MUMUn  IT.  •«!  T«l:  ItMM  lUI/l 


LIMMER  &  TRINIDAD 

prove  the  efficiency  of 

MANCUNA 


HIGH  EFFICIENCY 
DUST  COLLECTORS 


ROTARY  DRIER  IN  OPERATION, 

exhaust  gases  being  cleaned  by  a  60-tube 
D.450  collector. 


ROTARY  DRIER  CLOSED  DOWN 

and  plant  not  in  operation. 


DRIER  IN  OPERATION  WITHOUT 
D.450  COLLECTOR.  The  exhaust  gases 
being  ^cleaned'  by  a  high-efficiency  unit 
cyclone. 

Striking  visual  evidence  of  the  efficiency  of  the 
Mancuna-Dustex  multi-cyclone  collector  is  given  by 
this  unretouched  photograph.  Having  proved  the 
first  installation,  and  with  the  approval  of  the  local 
authorities,  The  Limmer  &  Trinidad  Lake  Asphalt 
Company  have  ordered  a  further  set  of  equipment 
for  this  depot. 


MANCUNA  ENGINEERING  LIMITED 

Specialists  in  Gas  Cleaning  and  Dust  Technology 

DENTON  •  MANCHESTER 

Tel:  Demon  3965 
London  Office : 

59  Victoria  Road,  Surbiton,  Surrey.  Tel:  Elmbridge  9793 


for  specialist  dust  removal  and  recovery 
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for  sure 
protection 


canned 

foodstuffs 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  canSf  can  corrosion^ 
and  sulphur  staining — in  facC  reconi’ 

incmled  for  all  types^of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 

EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I 
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Hollow,  intermeshing 
‘Syncro-Screws*  transport  and 
heat  or  cool  the  material 
being  processed. 


The  ‘Holo-Flite’  Processor  is  a  screw  conveyor 
with  helical,  hollow  flights  through 
which  the  heat  transfer  agent  is  circulated. 

The  material  to  be  heated,  cooled  or 

dried  moVCs  at  a  uniform,  predetermined  rate. 


For  Tull  details  please 
write  Tor  a  copy  or 
Publication  No.  PP56-2. 


HOLDAN  EN6INEERS 
(LONDON)  LIMITED 


HOLDAN 


(In  anociation  with  W.C.Holmas  A  Co.  Ltd.) 


119,  VICTORIA  STREET,  LONDON,  S.W.1 

Telephone:  Victoria  9971-3 


C  9I7S 
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These  five  materials  were 
developed  to  meet  customers' 
special  requirements. 


'AlseAC 

tAMWATe 


LET  OUR  TECHNICAL  SALES  DEPARTMENT  HELP  YOU! 


Phone  for  our  representative 
to  call  and  see  you. 


FISHER’S 
o  FOILS 


FISHER’S  FOILS  LTD.  EXHIBITION  GROUNDS,'  WEMBLEY,  MIDDLESEX;  ENBUND 

TELEPHONE;  WEMSLEY  6011  GfUm  -  tIOFN/T  WEMiLPf 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
IS  MANUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
'^'>0  March,  1959 — Food  Manufacture 


one  of  many  decorative  designs 

The  brilliantly  successful  G.E.C.  101  range  of  fluorescent 
fittings  offers  a  wide  choice  of  designs  for  every  lighting 
requirement  —  in  executive  offices,  showrooms,  shops 
and  stores,  as  well  as  factory  areas.  They  are  made  for 
1 J  to  8  ft.  single  or  twin  Osram  guaranteed  tubes, 
and  all  employ  the  famous  G.E.C.  Basic  Channel  with 
its  proven  advantages  of  versatility  and  economy  in 
installation  and  maintenance. 


The  fitting  illustrated,  F4 1 13819,  consists  of  a  standard  channel  with  special  wide 
spacing  lampholder  assembly,  together  with  a  metal  frame  with  applied  mahogany 
finish  supporting  a  040  "Perspex"  diffuser. 


SOFT  FRUIT 


STRAINING 


SEPARATING 


fiYItftTORY 

SCREiNS 


Icchnical  &  test  facilities  arc 


available  for  all  problems.  Complete 
plants  designed,  manufactured, 

installed  and  commissioned  by  Boulton 
in  all  parts  of  the  World. 


IVrite  for  technical  information  to  :• 


WILLIAM  BOULTON  LIMITED 


PROVIDENCE  ENGINEERING  WORKS 


BURSLEM,  STOKE-ON-TRENT 


TELEPHONE  :  STOKE-ON-TRENT  88661  (5  LINES)  CRAMS  :  -BOULTON'’  BURSLEM 
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See  It  and  you  11  believe  it !  Up  to  2,100 
patties  or  Hamburgers  an  hour,  exactly  the 
size  and  shape  you  want,  can  be  produced  by  the 
amazing  new  Hollymatic. 

Gives  ABSOLUTE  PORTION  CONTROL  —  each  portion  the 
size  you  decide  on,  so  essential  in  controlling  costs  ! 

Produces  more  patties  per  piound  of  meat  —  with  more 
succulent  texture,  less  shrinkage  and  faster  cooking ! 

SAVES  TIME  AND  LABOUR  —  by  moulding  patties  in  a 
great  variety  of  materials  and  stacking  them 
automatically  on  papier. 

Only  Hollymatic  gives  Automatic  Paper  Feeding. 

The  only  patty  moulding  machine  that  auto¬ 
matically  feeds  the  patty  paper  under  each  patty. 
Eliminates  manual  work  and  allows  you 
to  use  the  most  advantageous  sheet  size. 


1 

£C 

f^fCATtO/i/S  \ 

PATTY  SIZES  AND  SHAPES 

Standard  shapes  are  round  or  square. 
Equipment  to  make  odd  shapes  available 
at  additional  cost.  A  separate  hopper 
bottom  is  required  for  each  thickness  of 
mould  plate  used;  these  may  vary  from 
to  4'  and  can  be  changed  quickly  and  easily. 

ELECTRICAL  SPECIFICATIONS 

Equipped  with  a  4  h.p.  Capacity  type,  single  phase, 
60  cycle  motor,  in  either  1 10  or  220  volt  models. 
Three  phase,  direct  current,  50  or  25  cycle  motors 
can  be  supplied  at  additional  cost. 

DIMENSIONS 

The  Hollymatic  is  262'  long  x  1 81'  wide  by  272'  high. 

WEIGHT 

The  Hollymatic  weighs  180  lbs.  complete. 


Write  for  details  or  Telephone 

STOKES  a  DALTON  LTD 

VICTORIA  SPICE  MILLS, 
LEEDS,  9 

Tel:  Leeds  31701  (10  lines) 
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contracts 


from 


Conrtanlds  Ltd 


Time  and  attain,  industrialists  laive 
and  small  place  repeat  orders  with 
Colt.  And  for  three  good  reasons. 
Colt  ventilation  systems  depend  in 
the  main  on  internal  convection 
currents — not  external  forces— and 
are  therefore  little  affected  by  the 
vagaries  of  the  wind.  Colt  offer  an 
unparalleled  range  of  ventilators. 
And  most  important,  every  Colt 
recommendation  is  based  on  a 
thorough  analysis  of  the  building, 
plant  and  process  either  from 
a  site  survey  or  drawings.  Such 
thoroughness  influences  Arms  such 
as  Courtaulds  Ltd.  It  will  impress 
you,  too.  Ask  your  secretary  to 
send  for  manual  to  Dept.  V35/3 


Among  the  12,000  major 
Industrial  Organisations  using 
Colt  equipment  are: 

25  contracts:  British  Oxygen  Co.  Ltd. 

16  contracts:  Cow  &  Gate  Ltd. 

15  contracts:  Dorman  Long  &  Co.  Ltd. 

12  contracts:  English  Steel  Corporation 
Ltd. 

14  contracts:  Ferranti  Ltd. 

16  contracts:  General  Motors  Ltd. 

11  contracts:  Thomas  Hedley  &  Co.  Ltd. 

15  contracts:  Hoover  Ltd. 

22  contracts:  Lever  Bros.,  Port  Sunlight 
Ltd. 

9  contracts:  Joseph  Lucas  Ltd. 

29  contracts:  National  Coal  Board 

19  contracts:  Philips  Electrical  Industries 

Ltd. 

21  contracts:  The  Plessey  Co.  Ltd. 

20  contracts:  Ruston  A  Hornsby  Ltd. 

14  contracts:  British  Enka  Ltd. 

14  contracts:  Bristol  Aircraft  Co.  Ltd. 

32  contracts:  English  Electric  Co.  Ltd. 


COtT  H.R.C.  2046  VBNTILAIxms 
AND  WAtX  INFLOW  UNITH 
AT  COURTAOUM  LTD.,  COVENTRY 


COLT  VENTILATION  LIMITED  •  SURBITON  •  SURREY  •  TELEPHONE:  ELMBRIDOE  0161  (10  LINES) 
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Salt  users 

-this  is  no  pipe  dream 


In  just  30  minutes,  seven  tons  of 
Pure  Dried  Vacuum  Salt  can  be  piped  direct  into 
your  brine-making  saturator  from  any  one  of 
I.C.I.’s  modern  Air-discharge  road  vehicles. 

This  method  cuts  out  handling  costs, 

bags  and  wasted  storage  space  because  the  salt 

is  stored  inside  your  saturator. 

Nobody  has  to  handle  the  salt,  not  even  the 
I.C.I.  operator.  For  efficiency  and  speed, 
there's  nothing  to  touch  iti 


I.C.I.  will  gladly  send  you  their  free  booklet 
'Salt  by  Pipeline',  which  gives  full  details 
of  this  trouble-free  hygienic  method. 

If  you  use  salt  to  make  brine  for  preserving  meat 
or  vegetables  or  indeed  for  any  other 
purpose  it's  really  worth  thinking  about 
—  I.C.I.  Is  offering  you  the 
most  economical  and  efficient  method 
of  buying  Pure  Dried  Vacuum  Salt 


BS.98A 
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NEW  COMFORT,  new  power  and  new  running 
economy  are  built  into  this  fine  new  range  of 
forward  control  Commers.  A  wide-vision  cab, 
a  new  six-cylinder  diesel  engine  with  chrome- 
plated  cylinder  bores,  superlative  engineering 
craftsmanship  to  givesturdy,  long-lasting  relia¬ 
bility —  all  backed  by  the  superb  Rootes  service 
organisation. 


'k  All-steel  3  seat  cab— cool,  comfortable  and  quM, 
k  Handsome  appearance. 
k  Separate  fully-adjustable  driver’s  seat. 
k  Effortless  handling  and  manoeuvrability. 
k  Deep,  panoramic,  one-piece  windscreen. 
k  Chrome  bore  petrol  engine  also  available. 


FORWARD  CONTROL  A,  5  &  6  TONNERS 

p&ttvc  Of- cUeseC 


COMMER  CARS  LTD.  LUTON  BEDFORDSHIRE 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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today  it  s  the 


that  makes  mass  sales... 


flavour  I 


The  cost  of  a  really  clever  flavour  may  be 
relatively  small — but  it  can  make  all  the 
difference  to  competitive  appeal. 

StaffordAllens  flavours  have  long  been  essential 
ingredients  in  some  of  the  country’s  best-selling  ^ 
foodstuffs  and  beverages.  We  invite  you,  too,  to 
consult  us  in  confidence  and  make  use  of  our  unique 
experience  in  the  creation  and  matching  of 
flavours  that  sell  by  popular  appeal. 

For: — 

MEAT  PRODUCTS  PICKLES 

FISH  PRODUCTS  SUGAR  CONFECTIONERY 

SAUCES  BISCUITS 

SALAD  DRESSINGS  BEVERAGES 


CAKE  &  PUDDING  MIXES 
ICE  CREAM 
SOFT  DRINKS 
CONDIMENTS 


SlafiordflllenS 


flavours  that  sell! 


.a  Techii^Vt^ 


JLeF>i^ 


tfuat  Sift 


The  last  wen  in  Filling  Machines  i 
...by  HFlUe  .  .  •  of  eout'se 


Sew  tlW  Set  tktrwwmtttrt  (om*  ptr  pump)  and  tht 
tedwewm  to  iadiealt  filHae  raw  par  mumlt  mad 
racerd  wtel  fiUiaeM  dunat  rtm. 


Micro>r«gMl«tion  wMItt  filling 

SoModi  md  accunM  AlUag.  Hoi>-«|»<Min^  aa»- 
•craiiiv,  aicfo-rtgutaud  whUM  wrhiiir  ii 


Infinitniy  vnriabi*  filling  ratnt 

(TTOcdiin  10  product  Htd  lypt  of  camaliicr) 
to  lo  140  ■  lb.  romainw*  p«r  ndnuic 
to  to  240  i  b.  coouinen  per  minuu 
po  to  lao  a  b.  conuiacn  per  nniiiMe 
10  lo  lo  I  b.  camaincte  per  aiaute 

Infinitniy  variabln  convnyor  tpnmd 
Automatic  oontinuotu  coouinar  feed  and  delivecy 
bom  po  to  >40  per  mimiu  oa  etaiuleit  etael  itai 


Infinitaly  varinM*  pump  fMIvnry 

1)6  10  $44  ■oWatii  per  hour  from  aetk  t 


Comprafcnmfv*  tafaty  ttaiKterdt 
Pumya  and  oonreyor  elcctricaBy  iaterlodiad  (both 
■laitiag  and  Mopping).  Pociproof  OMcbaniari 
interioming  between  pump*.  Full  ciwUmirc 
of  driving  mechaniem  and  ebctrical  cumreta. 


IVrite  for  fully  illustrate:!  publication  No.  1523 

[■  •  -  --  COLCHESTER  ENGLAND 

DAVEY,PAXMAN  &  CO.LTD  i  Phone:  Colchester  5151.  Grams:  Pu.xman,  Colchcj.er. 

u  Tele.x:  1875 
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I - THE  PRINCIPLE - 

I  The  Precoal— A  layer  of  high  grade  diatomaceous  earth 

I  covers  the  filter  drum  and  acts  as  the  filtering  medium. 

I  Selection  of  best  type  of  earth  to  be  used  is  important  and 

I  based  on  plant  experience.  Rate  and  clarity  of  filtrate  are 

I  dependent  on  precoat  material  used. 

I  Scraper  Knife— The  keen  cutting  edge  is  made  from  hard 

I  alloy  which  ensures  a  clean  shaving  of  the  precoat  cake.  The 

I  knife  advancing  mechanism  is  designed  to  provide  a  variation 

I  of  precoat  removal  to  cover  a  wide  range  of  slurry  filtration. 

I  The  thickness  of  cake  removed  can  be  varied  from  about 

I  0-001  in.  to  0-003  in.  or  more  per  drum  revolution  and  the 

I _ 


rate  of  knife  advancement  reduced  to  as  low  as  0-0005  in. 
per  two  revolutions.  The  cut  can  be  made  continuously,  or  | 
at  given  intervals.  . 

Wash  Gear — Wash  pipes  can  be  supplied  to  enable  filter  | 
cakes  to  be  washed  during  the  filtration  cycle.  . 

Filter  Trough— Two  types  are  available :  ( I )  low  submergence  * 
type  with  oscillating  agitator;  (2)  deep  submergence  type  I 
usually  not  requiring  an  agitator.  ' 

Safety— A  limit  switch  operating  an  alarm  breaks  the  drive  1 
circuit  in  the  event  of  the  operator  failing  lo  stop  the  filter  i 
at  the  end  of  the  cycle.  I 


The  Advantages  of  PAXMAN 


Rotary  Vacuum  Filters 


•  HIGH  DEGREE  OF  FILTRATE  CLARITY  ^  ^ 

•  CONTINUOUS  OniUTION  fOtt  LONG  PtUODS 

•  FILTCIt  CAKF  OBTAINED  IN  EASILY  HANDLED  FOKM 

•  ONLY  AIINIMUM  SUPERVISION  REQUIRED 


The  Paxman  PRECOAT  Rotary  Vacuum  Filter 
finds  its  special  application  where  the  slurry  has  a 
low  solids  content,  and  where  exceptionally  clear 
filtrates  are  required.  PRECOAT  filtration  has 
many  advantages,  but  perhaps  the  most  important 
is  that  this  method  prevents  ‘blinding’  of  the 
medium  and  provides  a  clear  filtrate  continuously. 
Maximum  efficiency  of  filtration  is  obtained  by 
employing  the  correct  grade  of  diatomaceous  earth 
as  a  filter  medium.  This  we  determine  by  tests  on 
pilot  plants. 

Please  write  for  further  details  and  illustrated 
literature. 


by  centrifugal  force 


Materials  handled  include: 


Entoleter  Mills  grind  and  pulverise  through 
IMPACT.  A  high-speed  rotor  hurls  the 
materials  with  shattering  centrifugal  force 
against  impactors  and  the  particles  are  broken 
down  instantaneously  to  a  pre-set  uniform 
size.  The  rotor  speed  controls  the  degree  of 
reduction  and  most  powdered  and  granular 
materials  can  be  ground  accurately.  Heat 
generation  is  negligible.  Capacities  range  up 
to  20.000  lbs.  an  hour. 

HS32S 


Starches  •  sugars  •  flour  •  whey  powder 
liver  meal  •  cotton  seed  husk  •  salt  •  feeds 
maize  •  meals  •  etc. 

Let  us  send  you  a  test  report  on  your  own  samples: 
write  now  for  Publication  IPD9. 


HENRY  SIMON  LTD  ■  CHEADLE  HEATH  STOCKPORT  i 
TELEPHONE:  OATLEV  3S11  TELEX  SS-tS7 
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The  most  powerful 
sterilising 

quaternary/detergent 
ever  produced 


This  new  product — B.H.C.318  is  the  most 
successful  cleaner-steriliser  ever  devised.  Many 
firms  using  it  have  reported  that  it  never  fails. 

It  has  a  higher  percentage  of  sterilising  agent,  i.e., 
B.H.C.  2008,  than  any  other  quaternary  detergent 
mixture  and  is  so  compounded  that  all  materials 
are  thoroughly  compatible  with  each  other  and 
have  100  per  cent  rinseability.  pH  is  about  9 
as  a  1  per  cent  solution.  Absolutely  harmless 
on  skin.  Non-injurious  to  any  fabric  or 
surface.  Highest  possible  killing  power 
against  all  classes  of  bacteria,  yeasts  and 
moulds  V 


DAIRY  A  FOOD 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

Colloidal  Works,  High  Path,  Merton,  London,  S.W,I9.  Telephone:  LIBerty  1021  (5  lines) 

Associated  Companies :  Colloidal  Detergents  of  Australia  Ltd.,  Australia.  Chemical  Services  (Pty)  Ltd,,  S.  Africa, 
atrd  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki,  Johannesburgh ,  Oslo,  Gothenburgh  Sweden,  Lille,  Lyon, 
O^r-Winterthur  Switzerland,  Paris,  Sydney 


Please  send  me  further  details  of  B.H.C.  318. 
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Clamp-type  industrial  Impelator  as  supplied  to 
T.  Wall  &  Sons,  Ltd.,  Scribbans  Kemp  Ltd., 
Calder  &  Mersey  Extract  Co..  Beecham  Group, 
Marfleet  Refining  Company  Ltd.,  Cadbury 
Brothers  Ltd.  and  many  others. 


Impelator 


WRITE  TO 


EAGLE  IRON  WORKS 

NEWBURY,  BERKS, 


Telephone:  Newbury  2363  (4  lines) 
Telegrams:  Plenty,  Newbury. 
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PROTECT  WITH 


By  kind  permission  of  the  N.C.5.  North  Eastern  Divisioa. 


EPIKOTE  RESIN  BASED  PAINTS 


Above; — Ammonium  Sulphate  plant  at  Manvers  Main  Coking  Plant,  treated  with  Evokote  Type  10 

Below: — Maplewood  floor  treated  with  Evokote  Type  20  at  the  works  of  John  Mackintosh  1  Sons  Ltd.,  Halifax 


—  proof  against  mineral  and  organic  acids,  fruit 
juices,  steam,  caustic  soda,  detergents,  abrasions 


A  PRODUCT  OF 


mm 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVOOYNE  and  EVO-LED  paints 

SEND  FOR  LITERATURE  EVOOE  LTD.,  (PAINTS  DIVISION)  STAFFORD, 
London  Office :  82  VIC  TORI  A  S  TREE  T,  S.W.  I .  Telephone :  ABBey  4622-3 


CORROSION 
EXHIBITION 
Stand  No  .  8 
April  27-30 


Telephone:  2241-5 
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Chromobacterium 

Prodigiotum: 

It  grows  rapidly  at  room 
temperature,  producing  a 
brilliant  red  pigment 


The  day  . 
the  milk  ^  ^ 
turned  red' 


The  Dairyman  was  understandably  per¬ 
turbed.  A  consignment  of  milk  had  turned 
red  before  bottling.  Immediate  laboratory 
investigation  was  set  in  motion;  a  chromo- 
genic  organism  was  isolated  and  identi¬ 
fied  as  Chromobacterium  Prodigiosum  on 
Oxoid  Culture  Media. 

We  recommend  for  the  cultivation  of 
this  organism  Mannitol  Peptone  Agar 
(pH  6.8)  and  we  find  that  chromogenesis 
is  enhanced  by  incubation  at  room  tem¬ 
perature  in  diffuse  daylight. 


The  use  of  Oxoid  Culture  Media  ensures  con¬ 
stant  quality  and  uniformity  in  your  laboratory 
technique.  Absolutely  reliable,  quick,  conven¬ 
ient  and  economical,  Oxoid  Culture  Media  are 
available  in  tablet  or  granular  form.  Full 
details  from : 


OXOID  DIVISION  OF  0X0  LTD.,  Thames  House. 
Queen  Street  Place,  London,  E.C.4  (Central  9781) 

A64 


March.  1959 — Food  Manufacture 


CAPACITIES 


200  lbs.  to  13}  tons 


ALTERNATIVE  SPEEDS  AND 
CREEP  SPEEDS  Flameproof  and 
other  special  models  available 


Our  representative  mil  be 
pleased  to  call  on  you  — 
anywhere  in  the  world. 


HOISTS  &  PULLEY  BLOCKS 


*  Write  or  telephone  for  literature  to : 

.GEO.  W.  KING  LTD.,  PBS8  ARGYLE  WORKS,  STEVENAGE,  HERTS.  TEL;  STEVENAGE  AAQ 
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but  so  pure 

Made  from  virgin  spruce  fibre,  Scandinavian 
folding  box-board  is  as  pure  as  any  you’ll  find 
this  side  of  Paradise.  There  is  no  inferior  or 
repulped  material  in  its  make-up,  therefore 
it  can  be  used  with  complete  confidence  for 
the  packaging  of  sensitive  products— i.e.,  those 
which  are  liable  to  pick  up  taint  by  taste 
or  odour.  Scandinavian  is  odourless  and 
hygienic  yet  tough  enough  for  most  practical 
purposes.  It  combines  the  properties  of 
whiteness  and  lightness  with  remarkable 
rigidity  and  an  excellent  printing  surface. 

Save  yourself  a  search  by  writing  for 
details  of  Scandinavian  now. 

t 


'SCANDINAVIAN'  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  'Scandinavian'  guarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland, 

Norway  and  Sweden . 


NDINAVIAN 

PURE  FOLDINC  BOX-BOARD 


Ask  your  boxmaker  or  airents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS 
OR  WRITE  TO  THE  INFORMATION  DEPT.,  P.O.  BOX  7232,  STOCKHOLM  7 


CVS-I9 
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Photograph  by  courtesy  of  Margarllnl  Oy, 
Raisio,  Finland. 


The  high  throughputs  reached  with  Votator  Apparatus  require  only  a  fraction  of  the  staff  employed  to  give  a 
similar  output  by  other  methods.  The  plant  requires  virtually  no  supervision  and  the  resultant  product  is 
superior  in  texture  and  flavour — with  unvarying  uniformity.  The  margarine  arrives  at  the  packing  machines 
untouched  by  hand,  via  the  Johnson  Constant  Pressure  Buffer  Units. 

All  over  the  world  Votator  Continuous  Processing  Apparatus  is  being  used  for  automatic 
production  of  Margarine,  Lard,  Marshmallow,  Soups,  Sauces,  Gelatine,  Turkish 
Delight,  Starch  Jelly,  Biscuit  Cream,  and  many  other  well-known  foods  and  sweets. 

The  final  product  is  superior  in  texture  and  flavour. 

it  Votator  "  it  a  trada  mark  which  applies  only  to  th«  products  of  the  Cirdler  Co. 
or  their  licensees 


**r 


THE  FIRM  WITH  THE  STAINLESS  REPUTATION 


Works  &  Sales  Offices:  Dukes  Road,  Western  Avenue,  Acton,  W.3 
Telephone:  Acorn  6061  Telecrams:  Acencicum  Telex  London 
Head  Office:  Africa  House,  Kinesway,  London,  W.C.2 
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Bovril  puts  beef  into  bottles  by  Forster’s 


FORSTER’S  GLASS  CO  LTD  •  ST  HELENS  •  LANCS  •  Ttl:  2256  OFFICES  &  WAREHOUSES  AT  LONDON  &  GLASGOW 


This  familiar  tubby  bottle  is  made  by  Forster's  in  its 
identical  millions.  Makes  you  think,  doesn't  it?  Makes  you 
think  that  Forster’s  could  do  a  lot  of  good  for  your  own 
product.  Why  not  enquire?  Forster’s  have  a  design  and 
technical  service  second  to  none.  Prompt,  business-like, 
efficient  and  .  .  .  first  class  in  glass,  in  design,  in  ser¬ 
vice,  in  technical  advice. 


FORSTER’S 


Charbonnages  de  France  (the  French  coal  authority)  have 
found  a  clean,  easy  way  to  deliver  coal — by  packing  it  in 
corrugated  sheet  steel.  This  pack  is  a  triangular  jerrican 
holding  33  pounds  of  coal.  The  coal  is  delivered  in  the  can, 
to  be  tipped  from  it  straight  into  the  stove  or  grate,  thus 
avoiding  the  dusty,  dirty  shifting  of  coal  from  sack  to  cellar 
to  scuttle  to  hre. 

••BULLY" 

This  is  only  one  example  of  the  versatility  of  sheet  steel  as  a 
packaging  material.  Ever  since  the  early  19th  century  tin¬ 
plate  (which  is  sheet  steel  with  a  protective  coating  of  tin) 
has  been  the  premier  pack  for  food.  Without  such  stand-bys 
as  bully-beef  and  dried  milk.  Great  Britain  would  have  been 
starved  out  by  the  rigorous  blockades  of  two  world  wars. 
And  today,  despite  much  competition  from  new  materials, 
tinplate  maintains  its  pre-eminence  as  a  food  pack.  No  less 
than  3,500  million  cans  of  food  were  marketed  last  year. 
There  isn’t  a  larder  in  the  country  that  doesn’t  contain  half 
a  dozen  tins  "Just  in  case.” 

THE  FUNCTIONS  OF  THE  IDEAL  PACK 

Food,  being  highly  perishable,  needs  efficient  protective 
packing  to  retain  freshness.  That  is  where  tinplate  comes  in. 
More  than  any  other  material,  tinplate  fulfils  all  the  func¬ 
tions  of  the  ideal  pack. 

Tinplate  affords  complete  and  permanent  protection  to 
the  product  against  climate,  contamination  and  decay  (a  tin 
of  beef  87  years  old  has  been  opened  and  found  perfectly  fit 
for  consumption). 

Because  tinplate  takes  colour-printing  as  brilliantly  as  art- 
paper  it  is  an  excellent  medium  for  establishing  product 
identity.  This  characteristic  of  tinplate  is  increasing  in  im¬ 
portance  as  the  popularity  of  supermarkets  increases. 

But  the  advantage  of  a  tinplate  pack  most  attractive  to 
traders  and  the  buying  public  is  its  convenience.  A  tin  is  easy 
to  transport,  easy  to  handle,  easy  to  store,  easy  to  open  and 
easy  to  dispose  of.  For  all  forms  of  perishable  goods,  tin¬ 
plate  as  a  pack  has  no  equal. 

TINPLATE— THE  PACKAGING  MATERIAL 
OF  THE  FUTURE 

There  is  little  doubt  that  tinplate  will  maintain  its  lead  as  a 
packaging  material.  Its  many  great  advantages — already 
known — are  being  still  further  developed  by  The  Steel  Com¬ 
pany  of  Wales,  who  make  two-thirds  of  Britain’s  tinplate. 

It  has  always  been  the  policy  of  The  Steel  Company  of 
Wales  to  pay  particular  attention  to  customers’  specific  pro¬ 
blems,  and  to  ensure  that  its  products  are  “tailor-made”  to 
individual  requirements.  If  you  have  a  packaging  problem  it 
will  be  worth  your  while  to  write  to  us  or  telephone 
Swansea  51 57 1 .  We  believe  we  can  help. 


E  STEEL  COMPANY  OF  WALES  LIMITED 


Tinplate  Division.  Carmarthen  Road,  Swansea,  Glamorgan  •  Phone:  Swansea  51571  •  Telegrams;  Welshplate,  Swansea 
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The  Sutcliffe  Patent 
Mineral  Water  Bottle 
with  Glass  Stopper  I87S 


On  exhibit  at  the  Science  Museum.  London. 


}lbt.  T.C.  Jar  suitable  for  lib.  size.  R/l/2  or  IL/3  Caps. 


f  SUTCLIFFE  A 


SUTCLIFFE  &  CO.  (1950)  LTD.  12  great  Portland  ST..  W.I.  Phone:  MUSeum  7263 


AND  AT  MANCHESTER.  Phone:  Moss  Side  2160. 


FRACTIONAL  TO  ISO  H.P. 


GEARED  NOIORS  WIIH  ElECTRO-MAGHEIIC  BRAKES 

Flame  Proof  or  Standard 


GEARED  MOTORS  WORM  GEARED  MOTORS  FLANGE  MOUNTING  GEARED  MOTORS 

SPEED  REDUCERS  CONTRA-ROTATING  G/BOXES  SLO-REV  GEARED  MOTORS 

SPEED  INCREASE  G/BOXES  VARIABLE  SPEED  UNITS  l/IO  —  300  H.P. 


Eleelropower^ 


Gears  M 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  N.W.9  PHONE  :  COLINDALE  6621-3  GRAMS  :  LEKTROPOWA.  HYDE.  LONDON 
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That  is  how  Yeatex  has  been  developed — to  provide 
food  manufacturers  with  the  finest  yeast  extract 
obtainable.  The  new  Yeatex  Powder  is  spray  dried  and 
contains  all  the  nutritional  value  of  brewers’  yeast  in 
predigested  form  with  vitamins  of  the  B  Complex  in 
their  correct  balance.  A  free-running,  biscuit-coloured 
powder,  it  has  a  unique  flavour  and  delicate  aroma. 

There  is  a  place  for  Yeatex  Powder  in  soup  powder,  gravy 
powder,  and  many  other  foods.  Is  there  a  place  for  it  in 
your  products  ?  We  will  be  pleased  to  advise  you. 


POWDER  makes  good  taste  better 

Manufactured  by  the  TRENT  YEAST  EXTRACT  CO.  LTD.  Burton-on-Trent 

SALES  DISTRIBUTORS:  FREDK.  BOEHM  LTD  •  19  BENTINCK  STREET  •  LONDON  W.l  • 
Food  Mnnnfacturv — Mnrrh.  19.^0 


‘off  the  shelf’  control  systems 


for  temperature  and  pressure 


Easy  to  get . . .  easy  to  install ...  a  new  range  of 
standard  controllers  is  now  available  from  Honeywell. 

These  low  cost  on-off  and  modulating  (potentiometer  t3i)e) 
controllers  bring  increased  economy,  efficiency,  safety 
to  an  unlimited  number  of  relatively  simple  processes. 

They  operate  line  or  low  voltage  electric  switching,  magnetic 
valves,  and  Honeywell  2-position  and  modulating  motors. 

Between  0  and  300  psi— Honeywell  Pressure  Controllers 
directly  control  boilers,  retorts,  combustion 
systems,  pneumatic  and  hydraulic  servo  loops  . . . 
actuate  safety  devices  . . .  control  liquid  level. 

From  0  to  700°P— Honeywell  Remote  Bulb  Thermostats  offer 
a  liquid  fill  controller  that  does  not  age. 

They  exert  precise  control  on  temperatures  in  ducts, 
pipes,  tanks,  boilers  and  other  heat  exchangers. 

Honeywell  G>ntrols  Ltd,  Ruislip  Road  East,  Greenford,  Middlesex.  Waxlow  2333 


RuR^edly  constructed.  Pressure  Controllers 
and  Remote  Bulb  Thermostats  survive  the 
most  stringrent  operatinK  conditions. 
Special  production  planning  will  maintain 
ex-stock  availability. 


Honeywell 


WRin  OR  SEND  THE  COUPON  TODAY 

Please  send  me  literature  on  Honeywell  Temperature  and  Pressure  Controllers 
NAME . . 

POSITION . - . . . . 

ADDRESS- . . . . . . . . . - . 


L 


Expert  advice  and  assistance  available  from  offices  in  the  principal  cities  of 
the  United  Kingdom  and  throughout  the  world. 
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MAIZE 

The  fruit  of  the  maize  plant  consists  of  a 
large  number  of  seeds  arranged  around  a 
fleshy  stalk  which  forms  the  cob.  It  is 
believed  to  have  originated  as  a  hybrid,  since, 
in  contrast  to  most  of  the  common  oil  seeds 
the  origin  of  which  can  be  traced  back  into 
far  antiquity,  maize  was  first  mentioned  as 
late  as  the  middle  sixteenth  century. 

Maize  Oil,  the  most  prolific  to  be  obtained 
from  any  cereal,  is  golden  yellow  in  colour, 
and  practically  all  of  it  is  found  in  the  germ, 
which  is  separated  from  the  seeds  as  a  by¬ 
product  in  the  manufacture  of  maize  starch 
and  glucose  syrup.  It  remains  liquid  at 
ordinary  temperatures,  although  it  gives  a 
small  deposit  of  stearine  in  cold  weather. 

COTTON  SEED 

Grown  in  South  America,  India,  China, 
Russia,  the  Sudan  and  Uganda,  by  far  the 
largest  producers  of  cotton  seed  are  Egypt 
and  the  U.S.A. 

The  cotton  plant  grows  about  3  feet  high 
and  bears  flowers  of  various  colours  from 
white  to  red,  depending  upon  the  type.  The 
flower  develops  into  a  “  boll  ”  containing 
the  seeds,  to  which  are  attached  the  fine  white 
cotton  fibres. 

The  dark  brown  or  black  husk  accounts 
for  some  40  per  cent  of  the  total  weight  of 
the  seed,  and,  since  it  contains  practically  no 
oil  and  has  little  feeding  value,  it  is  sometimes 
separated  from  the  “  meat  ”  before  the  oil 
is  removed.  The  whole  seeds  contain  about 
20  per  cent  of  a  dark  coloured  liquid  oil 
which  deposits  solid  stearine  on  standing. 
This  oil  can  be  hydrogenated  for  some 
purposes. 

SOYA  BEANS 

The  soya  bean  has  been  cultivated  in 
China  and  Japan  beyond  written  record. 
Today,  the  soya  bean  is  grown  extensively  in 
many  countries,  notably  Manchuria  and  the 
United  States,  where  some  40  million  acres 
are  devoted  to  its  cultivation. 

The  whole  fruit  consists  of  a  hairy  pod 
containing  the  yellow  seeds,  which  are  about 
the  shape  and  size  of  a  pea.  The  oil  content 
is  only  about  18  per  cent  and  is  usually 


removed  by  the  Solvent  Extraction  process. 

Soya  Bean  Oil  is  liquid  at  ordinary  tem¬ 
peratures,  and,  besides  being  used  extensively 
after  refining  as  an  edible  oil,  its  semi-drying 
properties  make  it  ideally  suited  for  the 
manufacture  of  alkyd-resins  for  paints, 
particularly  in  the  U.S.A.  Again  Soya  Bean 
Oil  can  be  hydrogenated  for  certain  uses. 

WHALE  OIL 

Whale  Oil  comes  from  various  parts  of 
the  Baleen  Whales,  of  which  Blue  Whales, 
Finnbacks,  Sei  Whales  and  Humpbacks  are 
the  chief  species.  Before  the  intrc^uction  of 
the  factory  processing  ships  the  whales  had 
to  be  towed  considerable  distances  to  shore 
stations,  where  the  blubber  was  removed  and 
rendered.  The  quality  of  oil  so  produced 
was  very  poor  owing  to  the  decomposition 
which  occurred  between  killing  and  pro¬ 
cessing.  Nowadays,  however,  the  whale  is 
processed  almost  immediately  it  is  killed  and 
the  oil  is  of  a  much  better  quality.  The  best 
grades  are  rendered  at  low  temperatures  and 
the  lower  grades  are  produced  from  the 
residues  in  pressure  digesters  at  much  higher 
temperatures. 

Whale  Oil  can  be  stored  in  large  quantities 
for  long  periods  without  deteriorating  if 
properly  prepared.  It  throws  out  a  stearine 
at  low  temperatures  and  may  even  become 
semi-solid.  Before  it  can  be  used  for  edible 
purposes  Whale  Oil  must  be  hydrogenated. 


PERCENTAGE  FATTY  ACID  COMPOSITIONS— 
AVERAGE  VALUES 


Fatly  Acid 

Maite  Oil 

Cotton 
Seed  Oil 

Soya 
Bean  Oil 

Whale 

OU 

Myristk 

— 

Traces 

Traces 

11 

Palmitic  . . 

8 
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9 
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Stearic 
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4 

3 

Arachidic 

Traces 
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Tiaces 
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Oleic 

44 

30 

28 

— 

Linoleic  . . 

41 

4S 

S2 

— 

Linolenic 

— 

— 

4 

— 

Unsaturated 

- 

- 

- 

40  f- 

#  CThcsc  untaturaicd  acids  arc  a  mixmic  of  aaaoy  acids  raogins  in 
length  from  Cn  to  Cu  many  of  whicn  bare  varying  degrees  of 
■nsatvraiion.) 
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Plenty  of  fish  in  the  sea? 

Opening  a  conference  of  14  European  countries  to 
consider  a  fishing  convention,  the  Minister  of  Agri¬ 
culture  and  Fisheries  warned  that  these  countries 
might  fish  themselves  out  of  business.  Such  warnings 
have  been  made  repeatedly  over  the  past  years,  but 
what  is  done  ?  The  powers  argue  acrimoniously  round 
the  conference  table  while  the  trawlermen  continue  to 
take  fish  full  of  roe  and  to  use  nets  of  undersize  mesh. 

Let  it  be  said  that  the  latter  practice  is  confined  to 
foreign  trawlers.  We  were  recently  told  at  Grimsby 
of  a  near-record  catch  which  had  been  landed  by  a 
Grimsby  trawler,  but  was  this  a  catch  of  which  to 
be  proud?  “  In  years  gone  by,”  our  informant 
said,  “the  skipper  would  have  deserved  to  be 
hanged.”  The  fish  were  full  of  roe.  At  one  time  it 
was  an  unwritten  rule  that  fish  were  not  taken  until 
they  had  shot  their  roe,  but  now  that  rule  seems  to 
have  gone  overboard.  The  trawlermen  are  the  last  to 
be  blamed ;  probably  more  than  anyone  they  under¬ 
stand  the  true  situation,  but  how  can  our  fishermen 
be  blamed  when  foreign  and  pirate  trawlers  fish  to 
their  heart’s  content  heedless  of  any  convention? 

It  is  a  paradoxical  situation  that  at  a  time  when 
the  fish  processing  industry  in  this  country  is  making 
substantial  progress,  its  source  of  raw  material  is  in 
danger  of  drying  up.  Of  what  use  are  the  new  plants 
and  the  new  processing  and  packaging  techniques  if 
in  a  few  years  there  will  be  no  fish  to  process?  There 
is  enough  and  to  spare  for  everybody  on  this  planet, 
but  it  is  a  question  of  fair  shares  for  all  and  the  ap¬ 
plication  of  a  little  bit  of  common  sense.  How  rare 
this  latter  commodity  is  among  humanity  in  the  ag¬ 
gregate  !  Nature's  resources  when  conserved  yield  a 
hundredfold,  when  plundered  they  disappear. 

The  result  of  the  convention  is  that  a  pact  has  been 
signed  by  the  representatives  of  10  countries  in 
which  there  is  provided  a  means  for  conserving  the 
fish  stocks  and,  at  the  same  time,  exploiting  on  a 
rational  basis  the  fisheries  throughout  the  north-east 
Atlantic  and  its  dependent  seas,  excluding  the  Baltic. 

No  details  of  the  measures  have  been  worked  out, 
but  a  spokesman  of  the  fisheries  department  of  the 
Ministry  of  Agriculture  and  Fisheries  said  that  they 
would  include  closed  seasons,  closed  areas,  and  regu- 
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lations  on  the  size  of  mesh  for  nets  and  the  size  of 
fish.  The  agreement  awaits  ratification  by  several 
countries. 

This  new  agreement,  which  replaces  the  conven¬ 
tion  of  1946  in  which  provision  was  made  for  limited 
measures  for  the  conservation  of  certain  fish,  can 
only  be  described  as  a  step  in  the  right  direction, 
and  it  is  to  be  hoped  that  all  the  parties  concerned 
will  abide  by  it. 

Troubled  waters  at  (Teddington 

Sufficient  time  has  now  elapsed  since  the  announce¬ 
ment  of  the  D.S.I.R.’s  decision  to  wind  up  the  micro¬ 
biological  group  at  the  National  Chemical  Labora¬ 
tory,  Teddington,  for  an  assessment  to  be  made  of  its 
wisdom ;  the  first  impression  that  a  blunder  had  been 
committed  has  indeed  been  confirmed  by  reactions 
in  industry.  “To  whom  shall  we  now  go?”  is  the 
general  theme.  It  is  all  very  well  for  the  D.S.I.R. 
to  say  that  the  work  of  the  group  can  be  entrusted  to 
the  universities,  but  much  of  the  work  is  of  a  long¬ 
term  nature  extending,  in  some  cases,  over  ten  years 
or  more.  How  many  workers  spend  that  length  of 
time  in  a  university  research  department?  The  vast 
majority  are  more  concerned  with  acquiring  a  doctor¬ 
ate,  which  takes  much  less  time.  Is  this  one  of  the 
considerations  which  has  led  the  D.S.I.R.  to  award 
longer  term  grants  for  special  researches?  These 
grants,  which  have  normally  been  limited  to  a  maxi¬ 
mum  of  five  years,  may  now  be  given  for  an  initial 
period  of  up  to  seven,  with  the  possibility  of  continu¬ 
ing  support  for  a  further  ten. 

By  its  original  announcement,  presenting  its  de¬ 
cision  as  a  ]axt  accompli  which  took  by  surprise  not 
only  the  world  of  industry  but  also  the  members  of 
the  group  themselves,  the  D.S.I.R.  deprived  itself  of 
any  face-saving  alternative  course  of  action.  Its  ac¬ 
ceptance  of  the  recommendations  of  the  Steering 
Committee,  the  members  of  which  are  not  civil  ser¬ 
vants,  in  such  a  confident  fashion  shows  unusual 
abandon  for  a  Government  department.  The  fact 
that  it  is  in  no  hurry  to  implement  the  decision,  and 
that  the  members  of  the  group  are  continuing  their 
work,  may  indicate  that  the  D.S.I.R.  is  having  second 
thoughts  in  the  matter. 

95 


Milk  bottle  troubles 

As  investigation  into  the  best  method  of  packing 
milk,  made  after  the  discovery  of  glass  splinters  and 
complaints  about  damaged  and  dirty  bottles,  has 
convinced  Norfolk  County  Council's  protection  com¬ 
mittee  that  the  glass  bottle  is  still  the  best  container 
but  that  it  can  be  much  improved.  The  committee 
agree  that  milk  cartons  eliminate  the  danger  of  glass 
splinters  and  remove  the  need  to  rinse  and  collect 
empty  bottles,  but  feel  that  these  advantages  are 
heavily  outweighed  by  such  considerations  as  the 
impossibility  of  obtaining  absolute  manufacturing 
fx'rfection,  the  likelihood  of  mould  growth  caused  by 
imperfect  waxing,  susceptibility  to  damage  in  tran¬ 
sit,  ease  of  julfering,  difficulty  of  sterilisation,  slower 
filling  rate,  and,  what  housewives  dislike,  invisibility 
of  the  cream  line. 

Generally  speaking,  creameries  carry  out  their 
duties  well  and  serve  their  customers  very  efficiently. 
Smaller  concerns,  so  the  committee  say,  sometimes 
lag  behind  in  machinery  and  so  suffer  more  by  mis¬ 
use  of  bottles  by  the  consumer.  The  trade  would 
greatly  benefit  by  steps  to  educate  the  consumer  to 
return  bottles  without  delay  in  a  clean  and  un¬ 
damaged  condition. 

Two  bottle  sizes  are  in  use,  of  35  and  38  mm.  neck 
diameter.  Where  two  creameries  use  bottles  of  dif¬ 
ferent  size,  there  is  a  possibility  of  the  bottles  being 
mixed  up  and  fed  to  the  wrong  filling  and  capping 
machine ;  when  this  happens,  splintering  of  the  neck 
is  certain  to  occur,  and  an  important  step  towards 
eliminating  this  would  be  the  standardisation  of 
bottle  sizes. 

The  committee  have  rejected  plastic  milk  con¬ 
tainers  on  account  of  their  lightness  and  instability 
on  conveyor  systems.  The  glass  from  which  some 
bottles  are  made  leaves  much  to  be  desired,  and  a 
standard  specification  for  toughness  and  durability, 
which  the  British  Standards  Institution’s  require¬ 
ments  for  milk  bottles  do  not  cover,  would  be  wel¬ 
come.  Conclusions  are  that  the  bottle  is  still  the 
best  container  for  milk,  but  that  steps  should  be 
taken  to  standardise  sizes,  or  at  least  the  neck  di¬ 
ameter,  that  standard  toughened  glass  should  be 
used,  and  that  i)ublicity  be  promoted  to  make  the 
consumer  conscious  of  his  responsibility  in  returning 
used  bottles  pn)mptly  clean  and  undamaged. 

Glass  industry  s  confidence 

While  on  the  subject  of  bottles,  it  is  interesting  to 
learn  that  two-thirds  of  glass  containers  made  in  this 
country  are  destined  tf)  hold  products  of  the  food  and 
drinks  industry.  To  what  extent  is  the  glass  industry 
being  affected  by  the  rapid  rise  of  new  packaging 
materials?  Not  much,  if  those  in  the  industry  are  to 
be  believed.  The  old-fashioned  lK)ttle  still  remains  a 


solid  favourite  for  many  traditional  products,  and  is 
not  likely  to  be  displaced  for  a  long  time  to  come,  if 
ever.  Glass  has  many  advantages;  it  is  hygienic, 
non-corrodible,  and  non-toxic,  can  be  made  trans¬ 
parent  or  otherwise  according  to  demand,  it  can  be 
fashioned  into  the  most  delicate  and  exotic  shapes  to 
attract  the  sophisticated,  it  is  re-usable,  and,  when 
treated  with  respect,  permanent.  It  can  withstand 
pressure  or  vacuum,  and  is  cheap.  Small  wonder 
that,  with  the  exception  of  imjier,  it  reigns  supreme 
over  other  packaging  materials.  One  has  the  im¬ 
pression  that  new  packaging  materials  are  finding 
new  markets  for  products  as  well  as  invading  old;  a 
case  in  point  is  canned  beer;  how  many  confirmed 
beer  drinkers  now  buy  their  beer  in  cans  who  for¬ 
merly  bought  it  in  bottle  or  drew  it  from  the  wood? 
Perhaps  we  should  find  cans  of  beer  in  picnic  baskets 
where  before  there  were  bottles  of  squash  and 
v'acuum  flasks  of  tea.  It  would  be  interesting  to 
know. 

It  has  been  said  that  the  rise  of  competitive  pack¬ 
aging  materials  has  dented  the  edges  of  the  glass  in¬ 
dustry's  still  expanding  market,  and  nothing  more. 
Certainly,  when  a  well-known  member  of  the  indus¬ 
try  can  increase  its  share  capital  by  a  further 
million,  it  shows  that  the  trade  is  not  at  all  depressed 
by  new  developments. 

The  mystery  of  the  glen 

“The  haggis  does  not  lead  a  lonely,  hunted  exist¬ 
ence,  nor  does  it  emit  piercing,  blood  -  curdling 
screams  when  trapped.  The  female  of  the  species 
does  not  deliver  ii  litters  each  year,  nor  is  she  in  the 
habit  of  overlaying  her  young.  Haggis  shooting  was 
prohibited  by  law  in  1867,  and  nowadays  any  cases 
of  haggis  poaching,  when  apprehended,  are  dealt 
with  by  special  courts,  each  jiresided  over  by  its  own 
convenor.’’ 

Thus  spake  Baxters  of  Speyside  in  their  invitation 
to  samj)le  haggis  at  a  recent  celebration  of  the  bicen¬ 
tenary  of  the  birth  of  Robert  Burns.  The  haggis  was 
enjoyed  along  with  other  delicacies  made  by  these 
specialists  in  exotic  foods,  but  it  did  raise  in  the 
minds  f)f  some  of  those  present  the  question  of 
whether  the  haggis  is  shot  or  trapped. 

Many  readers  must  be  wondering  by  this  time  just 
precisely  what  a  haggis  is  and,  if  Scots  will  bear  with 
us,  we  will  do  our  best  to  clear  up  this  mystery 
which  fills  the  breast  of  many  Sassenachs.  Haggis  is 
in  fact  a  member  of  the  sausage  family,  and  it  is 
boiled  in  a  sheep’s  stomach.  Cooked  offal,  fat,  and 
oatmeal,  together  with  seasoning  ([X'pper,  salt,  nut¬ 
meg,  and  onion),  are  the  ingredients  which  are  com¬ 
bined  to  form  this  tasty  dish  which  should  be  served 
with  mashed  jxitatoes  and  mashed  turnips  and  a 
glass  of  “  mountain  dew.’’ 
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Radioactivity  in  IJ.S.  foods 

At  the  start  of  a  two-year  test  on  the  radioactive  con¬ 
tent  of  foodstuffs  carried  out  by  scientists  of  the  U.S. 
Food  and  Drug  Administration  an  appeal  was  made 
for  food  more  than  lo  years  old.  Nearly  i,ooo 
samples  were  submitted,  and  thus  the  scientists  were 
able  to  assess  the  natural  radioactive  content  of 
foodstuffs  prior  to  the  rise  in  atmospheric  radiation 
caused  by  atomic  explosions.  Some  of  the  food 
could  be  compared  with  the  “ancient”  foods  re¬ 
cently  oi)ened  at  the  British  Food  Manufacturing 
Industries  Research  Laboratories  at  Leatherhead,  for 
relics  of  the  Shackleton  and  Byrd  Antarctic  Exi)edi- 
tions,  dating  as  far  back  as  iqo6,  were  among  the 
six'cimens  handed  in. 

Tests  were  carried  out  on  vegetables,  sea  foods, 
dairy  products,  tea,  and  other  miscellaneous  items. 
The  most  alarming  result,  or  so  it  seemed  at  first, 
was  that  the  radioactive  content  of  tea  has  increased 
30  fold  since  IQ45.  F'ears  were  soon  allayed  on  this 
}X)int  when  it  was  realised  that  the  level  was  not  de¬ 
scribed  as  dangerous  and,  even  if  it  gave  any  appre- 
liensions,  only  17%  of  the  radioactive  content  was 
extracted  from  the  leaf  when  the  tea  was  brewed. 
As  might  be  expected,  all-round  increases  were  no¬ 
ticed  in  dairy  products.  Some  of  the  sea  foods,  such 
as  oysters  and  clams,  showed  a  significant  increase  in 
the  radioactive  content. 

It  is  reassuring,  however,  to  hear  that  the  F.D.A. 
passed  vegetables,  meat,  fruits,  and  bread,  conclud¬ 
ing  that  there  had  been  little  or  no  increase  in  their 
radioactive  content  since  1945. 

What  next? 

W'hat  does  one  do  with  local  food  surpluses?  Is  it 
ethical  to  use  surplus  milk  to  make  umbrella  handles 
or  to  provide  bubble  baths  for  film  stars,  when  a  ma¬ 
jority  of  the  world’s  population  is  undernourished? 
Be  that  as  it  may,  we  were  surprised  to  learn  from 
our  associate  journal,  “Dairy  Engineering,”  that 
powdered  cheese  has  been  recommended  as  a 
“  highly  efficient  cigarette  filter.”  Where  else  but  in 
U.S. A. — Wisconsin  to  be  precise — could  this  hap¬ 
pen?  The  firm  which  has  developed  the  process  is 
reported  to  have  claimed  that  the  (deodorised) 
cheese  filter  removed  up  to  85%  of  the  coal  tar  in 
cigarette  smoke  and  appreciably  reduced  the  effects 
of  nicotine. 

The  research  was  apparently  initiated  to  find  new 
uses  and  markets  for  the  vast  amounts  of  cheese  pro¬ 
duced  in  Wisconsin.  To  send  it  up  in  smoke  seems 
rather  drastic.  We  wonder  if  the  disposal  of  these 
edible  cigarette  stubs  causes  any  special  problems. 
Do  the  local  mice  welcome  this  addition  to  their  diet, 
or  do  they  find  the  nicotine-flavoured  cheese  an  ac- 

Food  Manufacture — March.  1959 


quired  taste?  What  about  the  gentry  sometimes 
seen  gleaning  discarded  stubs  from  the  city  streets? 
Surely  their  views  are  worth  assessing  by  one  of  the 
public  opinion  research  organisations. 

The  idea  might  be  extended.  Perhaps  cheese 
filters  could  be  used  in  factor\'  chimneys  to  reduce 
atmospheric  pollution.  New  industrial  uses  for  other 
foods  might  be  developed;  indeed,  with  the  flock  of 
ideas  coming  along  for  new  kinds  of  foodstuffs,  algae 
and  plankton  and  the  like,  the  traditional  kinds  of 
food  might  become  an  embarrassment  if  alternative 
uses  have  not  been  found.  So  inured  to  astonish¬ 
ment  have  we  become  in  this  topsy-turvy  world  that 
it  does  not  surprise  us  in  the  least  to  learn  that 
banana  skins  boiled  in  milk  make  an  excellent  shoe 
polish. 

Billy  Bunter  s  bulges 

During  the  war  and  for  some  time  after  it,  we  had 
the  impression  that  there  were  far  less  fat  people 
about  than  formerly.  Yet  thanks  to  a  rationing 
scheme  based  on  sound  nutritional  principles,  which 
made  the  utmost  of  a  very  limited  supply  of  food,  no 
one  came  to  much  harm  and  the  population’s  general 
health  remained  excellent,  even  though  the  situation 
at  times  was  harassing.  Now  it  is  plain  to  see  that 
the  nation’s  average  waistline  is  becoming  more 
ample,  which  holds  good  for  the  younger  set  as  well 
as  those  afflicted  with  “middle-age  spread.”  That 
the  public  is  becoming  increasingly  self-conscious 
about  it  is  shown  by  the  proliferation  of  “  slimming  ” 
diets  in  the  press,  and  a  spawning  of  books  about 
weight  reduction,  the  main  theme  of  which  seems  to 
be  how  to  lose  weight  without  effort,  either  physical  or 
moral.  Anything  for  an  easy  life !  Now  the  doctors 
of  the  School  Medical  Service  are  becoming  concerned 
about  the  growing  problem  of  the  fat  child,  who 
stuffs  itself  with  excessive  carbohydrate  by  eating 
too  many  sweets,  chocolates,  iced  lollies,  and  bis¬ 
cuits. 

When  we  were  young  we  submitted  unquestion- 
ingly  to  a  parental  regime  which  we  now  see  was 
psychologically  right;  a  very  limited  but  adequate 
supply  of  pocket  money  was  supplemented  with  a 
likewise  small  but  sufficient  ration  of  chocolate.  W’e 
thus  did  not  associate  pocket  money  with  sweets  and 
were  not  tempted  to  squander  our  precious  jiennies  to 
augment  the  sweets  we  knew  would  be  forthcoming. 
Superimposed  on  all  this  was  a  strict  but  not  severe 
supervision  of  our  sjx'nding,  which  eased  off  with 
advancing  years.  It  is  our  firm  conviction  that  if 
children  eat  too  many  sweets  the  blame  lies  fairly 
and  squarely  on  the  parents.  But  the  trouble  is  that 
many  parents  eat  too  many  sweets  themselves ! 

It  is  easy,  fatally  easy,  to  eat  too  much;  most 
prosperous  citizens  do,  and  medical  opinion  inclines 
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to  the  view  that  they  would  be  all  the  better  for  less 
quantity  and  more  discrimination  in  the  matter  of 
eating.  This  requires  a  certain  amount  of  self-disci¬ 
pline,  but  he  who  is  master  of  himself  has  the  secret 
of  wisdom.  Not  for  nothing  do  all  the  great  religions 
emphasise  the  importance  of  fasting;  as  the  spirit 
rules  the  body,  moral  precepts  have  beneficial  phys¬ 
ical  effects.  Perhaps  juvenile  gluttony  and  delin¬ 
quency,  the  one  absurd,  the  other  abhorrent,  are  not 
unrelated  aspects  of  a  deeper  problem. 

Million  dollar  proposal 

The  interchange  between  temperate  and  tropical 
countries  of  deep-frozen  produce — deep-frozen  pre¬ 
pared  food,  fresh  fish  slices,  and  baby  peas  in  ex¬ 
change  for  deep-frozen  pineapple  segments,  tree-ripe 
orange  slices  or  diced  papaya — offers  enormous  pos¬ 
sibilities  in  world  trade. 

It  was  in  1948  that  we  first  bought  deep-frozen 
pineapple  in  a  multiple,  “  help-yourself  store”  in 
San  Francisco.  The  idea  was  taken  to  Malaya 
(where  the  pineapple  industry  was  being  rebuilt  fol¬ 
lowing  its  total  destruction  during  the  war)  and  was 
put  to  leading  Chinese  and  European  business  men ; 
a  deep-freezing  canning  line  was  installed  at  the  Can¬ 
ning  Research  Station  in  Johore — and  what  has 
eventuated? — precisely  nothing.  There  is  still  no 
deep-frozen  pineapple  in  European  shops. 

The  American  product  was  picked  ripe,  mechan¬ 
ically  processed,  carefully  selected,  and  rapidly 
packed,  and  was  perfect.  It  may  not  be  generally 
realised  that  deep-frozen  pineapple  is  superior  to  the 
imported  whole  fruits  and  to  the  top-grade  canned 
product,  for  it  is  picked  dead  ripe,  is  mechanically 
peeled,  cored,  selected,  and  segmented,  and  the 
quick  deep-freezing  process  preserves  the  cellular 
structure  of  the  tissue  without  damage,  unlike  pro¬ 
longed  cold  storage  and  freezing. 

The  whole  fruit,  on  the  other  hand,  has  to  be 
picked  unripe  or  slightly  unripe,  it  has  to  be  very 
carefully  handled  in  the  field  and  packed  in  indi¬ 
vidual  packings  in  special  crates,  so  much  so  that 
ten  times  the  weight  ultimately  eaten  by  the  consumer 
has  to  be  shipped  and  the  loss  by  spoilage  in  transit 
can  be  enormous.  That  is  why  a  pine  worth,  say,  a 
nickel  in  the  West  Indies  is  worth  a  dollar  or  more  in 
Europe  and  is  at  times  unobtainable,  whereas  the 
deep-frozen  product  is  never  out  of  season,  is  cheap 
to  transport,  and  is  ideal  for  the  restaurant  trade, 
since  it  requires  no  preparation. 

The  same  applies  to  a  lesser  extent  to  canned 
slices,  but  this  product  involves  the  needless  carriage 
of  water  (syrup),  of  tinplate,  and  of  the  container  (a 
box  or  fiberite  package). 

Deep-frozen  pineapple  is  a  segmented  product 
which  comes  to  the  consumer  in  flat  cardboard  pack¬ 


ages,  just  like  frozen  peas  or  sliced  beans.  The  same 
could  be  done  with  orange  slices  picked  tree-ripe,  or 
diced  papaw  of  the  delicious  Hawaiian  type — the 
nectar  of  the  gods. 

So  there  we  have  the  possibilities  of  more  trade 
between  East  and  West,  between  temperate  countries 
and  the  hot  tropics — peas  from  London,  Rotterdam, 
or  Hamburg  in  exchange  for  deep-frozen  pineapple 
from  Singapore,  Brisbane,  and  Jamaica;  or  frozen 
orange  slices  from  Haifa,  Durban,  or  Barcelona, 
with  the  same  deep-storage  facilities  being  used  to 
take  back  frozen  strawberries.  The  shipping  com¬ 
panies  need  not  suffer  because  the  loss  of  freight  will  ■ 
be  made  good  by  the  growing  two-way  trade  in 
deep-frozen  foods. 

A  bubbling  industry 

The  size  of  the  soft  drinks  industry  in  this  country  is 
now  about  two-fifths  that  of  the  brewing  industry  and  } 
is  increasing  steadily  year  by  year.  Annual  consump-  , 
tion  of  soft  drinks  is  something  like  350  million  gal-  | 
Ions,  an  output  which  is  produced  by  about  900  | 

manufacturers.  A  large  number  of  these  are,  of  B 
course,  very  small  businesses  in  holiday  towns  where  I 
the  trade  is  completely  seasonal,  but  a  noteworthy  j 

trend,  paralleled  by  ice  cream,  is  the  increasing  de-  t 

mand  during  the  winter  months.  Since  1946  the 
annual  consumption  has  more  than  doubled,  and 
with  minor  exceptions  caused  by  particularly  bad 
weather,  every  year  has  seen  an  increase.  In  spite 
of  the  very  bad  summer  of  1957,  the  record  1958 
production  of  331,826,000  gal.  was  within  4%  of  the 
1957  record. 

True  to  the  British  tradition  of  rugged  individual¬ 
ism,  local  preferences  are  strongly  marked  and  manu-  | 

facturers  take  note  of  them.  It  seems  that  some  | 

communities  have  a  sweeter  tooth  than  others,  and  [ 

•  . 

also  prefer  their  drinks  more  strongly  coloured,  or  | 
less,  as  the  case  may  be.  In  the  north,  herbal  infu-  | 
sions  are  popular;  “dandelion  and  burdock,”  for  I 
example,  may  sound  to  southern  ears  a  curious  1 
witch’s  brew,  but  northerners  take  it  seriously.  | 

Everywhere,  however,  the  orange  reigns  supreme.  | 
One  manufacturer  sells  ten  times  more  orange-  f 

flavoured  products  than  any  other  flavour.  While 
‘  ‘  whole  orange  ’  ’  drinks  have  become  tremendous!}'  j 
popular  since  their  introduction  in  1953,  efforts  to  ! 
popularise  other  whole  fruit  drinks  have  been  less  | 
successful,  and  the  tonnage  of  fresh  fruit  other  than  | 
orange  used  for  beverages  is,  compared  with  orange,  | 
still  minute,  although  increasing.  * 

To  supply  the  requirements  of  this  flourishing  and  | 
expanding  trade,  new  machinery  and  equipment  of  f 
every  kind  is  available  to  help  the  manufacturer, 
both  large  and  small ;  in  the  following  pages  some  of  j 
this  equipment  is  reviewed.  J 
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The  convertor  room  in  which  fresh  oranges  are  converted  into  Sunfresh.”  The  man  on  the  right  is  removing  a  basket  of  oranges 
from  the  presoaking  tank  and  emptying  it  into  a  trolley  pan.  On  the  left,  oranges  are  being  hand  fed  from  trolley  pans  into  con¬ 
vertors,  which  cut  the  fruit  and  extract  its  constituent  juices  and  oils  with  warm  syrup. 


How  Fryco’s  Make  ^^Sunfresh” 

Comminuted  nhole  orange  drink  is  now  one  of  the  most  popular  soft  drinks  on  the  market. 

R.  Fry  and  Co.,  Ltd.,  of  Portslade,  Sussex,  who  have  been  established  86  years,  were 
one  of  the  first  to  make  the  well-known  ‘*Sunfresh’*  brand.  Here  is  an  exclusive 
FOOD  MANUFACTURE  story  on  the  manufacture  and  bottling  of  “  Sunfresh.  ” 

TN  1874  a  Mr.  Robert  Fry  com-  the  old  Gaiety  Theatre  at  Park  time  are  at  Portslade  (the  head- 
■^menced  the  manufacture  of  Crescent  Place,  Brighton,  was  quarters),  Hastings  (depot).  Guild- 
aerated  waters  at  premises  with  purchased  and  used  as  a  ware-  ford  (factory),  and  Notting  Hill, 
the  curious  address  of  20 J,  Middle  house.  In  1929  the  two  Brighton  London.  Total  employees  number 
Street,  Brighton.  He  quickly  saw  factories  became  uneconomic  to  about  300.  A  subsidiary  company 
the  possibilities  that  lay  in  the  de-  run  and  a  new  factory  was  built  at  of  Fryco's  is  Ingram  and  Royle, 
velopment  of  the  syphon  trade,  Portslade;  the  business  from  the  Ltd,,  who  are  the  sole  importers  in 
and  the  firm  say  that  he  was  the  two  old  factories  was  transferred  this  country  of  French  natural 
first  in  the  south  of  England  to  there  on  May  i,  1930.  This  fac-  spring  waters,  such  as  Vichy 
introduce  in  commercial  form  the  tory  is  said  to  be  one  of  the  largest  Celestins.  This  company  became 
electro  -  silver  -  topped  syphon,  a  on  the  south  coast  for  the  produc-  a  subsidiary  in  1895. 
trade  which  was  carried  out  by  a  tion  of  soft  drinks;  it  covers  3J 

few  chemists  at  that  time.  The  acres  of  floor  space  and  employs  company’s  products 

aerated  waters  side  of  the  business  about  150  people.  Fryco  manufacture  every  kind 

soon  became  firmly  established.  Since  the  war  the  company’s  ac-  of  soft  drink  as  well  as  essences, 
and  in  1881  Mr.  Fry  was  joined  in  tivities  have  been  extended  to  food  colours,  and  flavours,  and  are 
I)artnership  by  Edwin  A.  Wallis,  Guildford  by  the  acquisition  of  also  licensees  of  a  recently  intro- 
the  father  of  the  present  chairman.  Purnell  and  Co.,  Ltd.,  and  re-  duced  product  known  as  Kinnie. 
The  trade  grew  to  such  an  extent  cently  to  London  by  the  acquisi-  This  drink  originated  in  Malta  and 
that  it  became  impossible  to  carry  tion  of  Melsom  and  Co.,  Ltd.,  of  was  discov’ered  several  years  ago 
out  all  the  business  at  Brighton,  Notting  Hill.  Improved  trans-  by  the  present  joint  managing  di- 
and  so  various  branches  were  built  port  and  new  methods  of  bottling  rector,  Mr.  W.  H.  Chatterton, 
or  acquired  at  Eastbourne,  Bex-  have  enabled  Fryco’s  to  streamline  during  an  overseas  sales  tour.  It 
hill,  Hastings,  Tunbridge  Wells,  their  organisation  by  closing  down  is  popular  on  the  Continent  and  is 
and  Worthing,  and  an  additional  several  depots  and  branches,  and  made  from  the  essence  of  Chinese 
factory  which  had  previously  been  their  establishments  at  the  present  bitter  oranges  grown  in  Italy. 
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The  air-conditioned  syrup  room  where  ingredients  are  weighed  and  added  to  **  Sunfresh  in  the  570  gal.  stainless  steel  pans  shown' 
Some  of  the  glass  pipelines  in  use  throughout  the  factory  can  be  seen,  in  the  left-hand  picture. 


Tlie  firm  Ix'came  the  first  licen¬ 
sees  of  Sunfresh  in  England  in 
1953;  we  were  told  that  they  were 
the  first  in  the  field  in  England 
with  comminuted  whole  orange 
drinks,  the  popularity  of  which  is 
still  rising.  These  drinks  are  made 
from  whole  fresh  fruit  without 
added  juice,  and  have  contributed 
much  to  the  transformation  of 
trade  from  a  purely  seasonal  one 
to  all  -  the  -  year  -  round  activity. 
During  our  visit,  which  was  made 
when  demand  was  seasonally 
rather  quiet,  practically  all  pro¬ 
duction  was  concentrated  on  Sun- 
fresh. 

To  cater  for  the  increased  de¬ 
mand  during  the  summer,  the 
firm’s  j)olicy  is  to  start  building  uj) 
stm'ks  about  the  end  of  h'ebruarv, 
and  to  increase  the  labour  force  l)v 
alx)ut  30%  in  .^pril.  .Although 
shifts  are  not  normally  worked,  a 
shift  .system  is  operated  during 
peak  ])eriods. 


“ SUNFRESH ” 

This  orange  drink  is  made  from 
the  whole  fresh  fruit  im|K)rted 
from  Sf)uth  Africa  or  from  Spain,  firm  arc  exi)erimenting  with  direct  and  wastage  is  considerably  re 
according  to  the  season;  we  were  imj)ortation  of  fruit  from  Si)ain  in  duced. 
told  that  the  two  tyjx'S  of  orange  railway  wagons;  instead  of  the 
are  nearest  to  one  another  in  fruit  taking  about  three  weeks  or 
flavour  and  the  changeover  causes  more  from  grower  to  factory,  it 
no  jm)blems.  Hitherto,  oranges  takes  by  this  means  only  five  d  iys. 
have  been  imported  through  the  Obvious  advantages  are  that  the 
usual  market  channels,  but  the  fruit  arrives  in  jx'rfcct  condition 


Oranges  being  unwrapped  and  decalixed,  as  they  pass  in  front  of  the  workers  along  a 
moving  belt.  The  fruit  is  then  weighed  into  wire  baskets,  a  stack  of  which  is  seen  in  the 

foreground. 


Preparation  of  oranges 

All  stcK'ks  of  fruit  are  stacked  on 
pallets  before  being  used,  either  in 
the  usual  market  boxes  or  on  ojx'U 
trav's  if  the  fruit  has  arrived  bv  rail 
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(Right)  Operating  the  Montague  Sharpe  preset  gauge  which  delivers  a  predetermined  volume  of  boiling  water  to  the  syrup  pans. 
Part  of  the  heat  exchanger  for  filtered  syrup  is  seen  lower  right.  (Left)  The  syrup  making  pans  and  the  sugar  hoppers  by  which  sugar 
is  gravity  fed  into  the  pans  at  the  rate  of  4,000  lb.  hr.,  producing  1,000  gal.  of  syrup  per  hr. 


Food  \Ianufacture — Mitrrh,  19.v0 


A  general  view  of  the  Clayton  filling  line  showing  on  the  left  the  8  head  doser,  in  the 
centre  the  carbonating  and  capping  machine,  and  on  the  right  the  spray  rinser. 


few  minutes  to  allow  the  retained 
liquor  to  be  recovered  from  the 
pulp.  There  is  no  commercial  out¬ 
let  for  the  pulp,  and  it  is  disposed 
as  waste. 

Air  conditioned  syrup  room 

The  Sunfresh  from  the  con¬ 
vertors  is  pumped  by  a  Mega- 
tor  pump  to  the  syrup  room  for 
further  processing  to  the  final 
drink.  This  room  is  air  condi¬ 
tioned,  important  where  hygiene 
and  uniformity  of  product  are  con¬ 
cerned,  and  no  unauthorised  per¬ 
son  is  allowed  in.  At  present  it 
contains  four  570-gal.  stainless 
steel  containers  in  which  the  Sun- 
jresh  is  made,  but  this  capacity  is 
being  enlarged  and  the  firm  hope 
to  have  the  extensions  working  by 
Easter.  After  being  pumped,  the 
liquor  has  added  to  it  colour,  citric 
acid,  more  syrup  and  preserva¬ 
tive.  The  natural  colour  of  the 
liquor  is  a  pale  yellow,  not  asso¬ 
ciated  in  the  consumer’s  mind  with 
orange,  and  so  to  make  the  drink’s 
appearance  attractive,  colour  is 
added.  Citric  acid,  too,  is  neces¬ 
sary  to  develop  the  flavour;  al¬ 
though  natural  citric  acid  is  pres¬ 
ent  in  the  fruit,  there  is  insufficient 
natural  acid  in  the  final  product 
for  a  satisfactory  flavour.  Finally, 
water  is  added  to  bring  the  batch 
to  the  required  volume. 

Laboratory  testing 

Before  batches  are  filled  out  for 
sale,  they  are  tested  in  the  labora¬ 
tory  for  correct  ingredient  content 
and  freedom  from  bacteria.  The 
latter  is  an  important  requisite. 


and  the  bacteriological  laboratory 
is  well  equipped  with  an  incubator 
and  other  necessary  items  to  check 
that  the  utmost  freedom  from  con¬ 
tamination  has  been  achieved. 
The  use  of  glass  piping,  previ¬ 
ously  mentioned,  plays  an  import¬ 
ant  part  in  ensuring  this;  it  is 
easier  to  keep  sterile  than  other 
types  of  piping,  does  not  corrode, 
and  its  internal  condition  can  be 
seen.  The  path  of  a  process  line 
can  be  seen  at  a  glance,  and  the 
end  of  a  pumping  or  filling  opera¬ 
tion  is  at  once  apparent.  All  these 
advantages  make  for  increased 
efficiency  and  minimise  the  risk  of 
mistakes. 

FILLING  AND  BOTTLING 

All  Sunfresh  and  other  pro¬ 
ducts  are  bottled  on  the  premises. 
There  are  four  filling  lines,  em¬ 
ploying  a  variety  of  machinery  for 
the  bottling  of  both  carbonated 
and  still  drinks.  To  facilitate  the 
carbonation  of  squashes,  there  is  a 
refrigerated  water  storage  plant 
with  a  capacity  of  1,000  gal.  per  hr. 
Each  filling  line  is  independently 
operated  and  used  according  to  re¬ 
quirements.  During  our  visit, 
three  of  the  lines  were  in  use,  two 
filling  still  Sunfresh  into  26-oz. 
bottles  and  one  filling  carbonated 
Sunfresh  into  6^-oz.  splits. 

Vactor  filling  line 

This  takes  its  name  from  the 
Vactor  filling  machine.  It  has  a 
cajjacity  f>f  300  doz.  bottles  per  hr. 
Empty  bottles  are  fed  to  a  Dawson 
K-cup  washing  machine  with  semi¬ 
automatic  feed,  and  move  by 


The  Metal  Closures,  Ltd.,  capping  ma¬ 
chine  which  is  capping  26  oz.  bottles  of 
“Sunfresh.” 


The  component  parts  of  a  convertor, 
showing  the  underside  of  the  head  with  the 
slotted  wheel  cutter  which  rotates  at  high 
speed.  On  the  left  is  the  perforated 
cylindrical  screen  which  fits  inside  the 
container  and  retains  the  solid  fruit  pulp. 

automatic  conveyor  to  the  rotary 
filling  machine  which  operates  by 
suction.  The  filled  bottles  pass  to 
an  R.O.  sealing  machine  for  cap¬ 
ping  and  then  to  a  Banks  labeller. 

Albro  filling  line 

This  has  an  outj)ut  of  600  doz. 
bottles  per  hr.  and  is  entirely  auto¬ 
matic.  When  working  at  maxi¬ 
mum  capacity,  it  uses  four  lorry 
and  trailer  loads  of  new  bottles  per 


102 


March,  1959 — Food  Manufacture 


(Left)  Sunfresh  ”  being  filled  into  26  oz.  bottles  by  an  Albro  rotary  vacuum  filler.  (Right)  6^  oz.  splits  of  carbonated  “  Su  nfre&h  ” 


day.  The  start  of  the  line  is  a 
Dawson  12-cup  fully  automatic 
bottle  washing  machine.  From 
there  the  bottles  pass  to  an  Albro 
filler,  thence  to  a  capping  machine 
made  by  Metal  Closures,  Ltd., 
which  automatically  rolls  on  and 
tightens  the  screw  caps.  Next  in 
the  line  are  two  Purdy  labelling 
machines. 

Clayton  filling  line 

This  was  being  used  to  fill  6J-oz. 
splits  with  carbonated  beverage. 
The  splits  have  fired-on  vitreous 
labels  which  are  an  integral  part 
of  the  bottle,  thus  eliminating  the 
need  for  labelling.  To  wash  the 
bottles  a  Rylands  washing  ma¬ 
chine  is  used;  the  washed  bottles 
pass  to  an  automatic  8-head  doser 
which  injects  a  measured  dose  of 
beverage  into  each  bottle,  then  to 
a  filler  which  tops  up  each  bottle 
with  carbonated  water  under  pres¬ 
sure.  The  filling  machine  was 
operating  so  smoothly  that  the 
layer  of  beverage  syrup  in  the  bot¬ 
tom  of  the  bottle  was  hardly  dis¬ 
turbed  by  the  injection  of  the  car¬ 
bonated  water.  For  heavy  syrups 
this  may  be  a  disadvantage,  and 
an  automatic  mixing  machine  in 
the  line  can  be  used  when  neces¬ 


being  crated. 

sary.  This  machine  consists  of  a 
rotating  table  round  whose  pe¬ 
riphery  are  a  number  of  claw 
clamps ;  as  the  bottles  after  crown¬ 
ing  are  directed  to  the  machine  by 
the  moving  conveyor,  each  bottle 
is  grasped  by  a  clamp  and  turned 
on  its  side  several  times  as  it 
moves  round. 

After  carbonation  the  bottles 
pass  to  an  8-head  crowner  and 
then  through  a  rinser  where  they 
are  sprayed  with  water  to  remove 
traces  of  beverage  on  the  outsides. 
This  filling  line  can  handle  any 
size  of  bottle  from  4  to  26  oz.,  and 
has  an  output  of  about  500  doz. 
bottles  per  hr.  Finally,  the  bottles 
pass  through  an  illuminated  visual 
inspection  point  where  an  opera¬ 
tive  examines  every  bottle  as  it 
passes  against  a  white  back¬ 
ground  ;  dirty  or  faulty  bottles  are 
rejected. 

K.S.U.  filling  line 

This  consists  of  a  K.S.IJ.  filling 
unit  for  dealing  with  pint  and  26- 
oz.  carbonated  Ijottles.  There  is 
also  a  Dawson  machine  for  wash¬ 
ing  screw  stoppers,  and  an  auto¬ 
matic  machine  for  putting  the  rub¬ 
ber  washers  on  the  stoppers,  an 
oj>eration  which  was  formerly  done 


very  laboriously  by  hand.  This 
machine  has  a  revolving  feed  table 
on  which  stoppers  and  washers  are 
placed  side  by  side;  the  stoppers 
with  washers  in  place  emerge  from 
the  machine  on  the  same  table  and 
drop  into  a  receptacle. 

Automatic  recording  of  production 
and  breakdowns 

As  the  filled  bottles  pass  along 
each  filling  line,  they  are  counted 
by  an  automatic  device  known  as  a 
centrilo graph,  which  transmits  in¬ 
formation  to  a  recording  receiver 
in  the  managing  director’s  office. 
In  this  office  there  is  also  a  record¬ 
ing  instrument  which  produces  on 
a  continuous  strip  chart  an  inked 
record  of  the  operation  of  all  four 
production  lines.  A  continuous 
line  against  a  time  base  shows  the 
periods  of  filling  operations;  gaps 
correspondingly  indicate  periods 
of  inactivity.  Breakdowns  and 
the  reasons  for  them  are  indicated 
on  this  chart  in  the  following  way. 
Each  type  of  breakdown  (failure 
of  filling  machine,  failure  of  label¬ 
ler,  etc.)  is  designated  by  a  code 
number;  near  each  filling  line  is  a 
dial  similar  to  the  dial  on  a  tele¬ 
phone  ;  when  a  breakdown  occurs, 

(Continued  on  page  lio) 
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The  Willmes  Press  for  grape  pulp,  showing  Ueft)  the  internal  arrangement  with  loose  pulp,  and  (right)  the  rubber  bag  which  is  inflated 

with  compressed  air  for  exerting  pressure. 


Pure  Fruit  Juices 

Processes^  Machinery  and  Research  Reviewed 

By  V.  L  S.  Charley,*  ph.  d. 

Increasing  recognition  of  fruit  juices  as  a  valuable  source  of  vitamins  has  led  to  intensive  re¬ 
search  w'ork  on  both  natural  and  concentrated  juices  and  improvement  of  methods  of  produc¬ 
tion.  Uncommon  varieties  of  fruit  are  becoming  locally  important  as  is  shown  in  this  article, 
which  outlines  the  present  situation  in  this  vital  industry. 

Developments  overseas 

There  have  been  amazing  de¬ 
velopments  in  pure  fruit  juices  in 
the  United  States,  where  hundreds 
of  millions  of  gallons  of  orange, 
pineapple,  and  tomato  juices  have 
been  distributed  as  straight  pro¬ 
ducts  or  as  frozen  concentrates. 
On  the  Continent  there  has  been  a 
return  to  the  pre-war  ty})e  of  pure 
apple  and  grafx*  juices  which  was 
such  a  remarkable  feature  of  the 
German  and  Swiss  beverage  in¬ 
dustries,  but  as  well  as  this  has 
been  the  develoj^ment  of  a  variety 
of  sjx?eial  products  containing 
varying  proportions  of  fruit  juices. 

A  very  significant  sign  of  the 
growing-up  of  the  industry  was 
the  Fourth  International  Fruit 
Juice  Conference  in  Stuttgart  in 
1956.  In  the  first  place,  there 
were  daily  sessions  of  the  Scien¬ 
tific  and  Technical  Commission 
associated  with  the  International 
Federation  of  h'ruit  Juice  Produ¬ 
cers.  F'amous  scientists  such  as 
Profs.  Deuel,  of  the  Zurich  Tech- 
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1Y/|A\Y  of  the  recent  develop- 
-‘■"^ments  connected  with  j)ure 
fruit  juice  production  had  their  in¬ 
ception  in  the  years  1939-46,  when 
war  conditions  called  for  new 
techniques  in  the  processing  of 
every  tyjx'  of  foodstuff.  The  war 
certainly  did  more  to  make  the 
])ublic  of  the  British  Isles  con¬ 
scious  of  the  existence  and  value 
of  fruit  juices  than  any  other 
single  factor.  The  Ministry  of 
Food's  ubiquitous  F'ood  Facts 
columns  invariably  contained  ref¬ 
erences  to  the  need  for  a  regular 
intake  of  vitamin  C,  and  indicated 
ways  in  which  this  intake  could 
l)e  regularly  accomplished.  The 
blackcurrant,  rose  hip,  and  orange 
syrups  sjxmsored  by  the  Ministries 
of  F'ood  and  Health  were  distri¬ 
buted  throughout  the  whole  coun¬ 
try,  and  wherever  the  products 
were  given  to  children  the  occu¬ 
pants  of  the  home  became  con- 

*  Tt*chnical  I)in“Ctor,  H.  W.  ('.-irter  and 
Co.,  Ilft'chain  I-'chxIs,  I.td.,  Coleford, 
Cdos. 
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scious  of  the  fact  that  here  was 
something  that  the  Government 
thought  necessary  for  the  health  of 
their  children.  The  Ministry  of 
h'ood  orange  juice  product  is  still 
widely  distributed  throughout  the 
country,  and  rose  hip  and  black¬ 
currant  materials,  all  with  guaran¬ 
teed  \’itamin  contents,  are  readily 
available  for  children  who  either 
|)refer  these  syrups  or  who  come 
outside  the  age  range  for  the 
official  distribution. 

Another  welcome  feature  has 
been  tlie  increase  in  the  distribu¬ 
tion  of  tomato,  orange,  grape¬ 
fruit,  and  pineapple  juices.  Many 
of  these  are  lx*coming  increasingly 
popular  amongst  women,  who  are 
grateful  for  the  opportunity  to 
consume  high-class  products  of 
this  type  instead  of  alcoholic  cock¬ 
tails.  Pure  fruit  juices,  especially 
from  oranges  and  grapefruit,  have 
been  introduced  since  the  war  in 
cans,  and  very  attractive  ])roducts 
are  now  available  to  all  classes  of 
the  community. 


nical  High  School,  and  Mehlitz 
and  Koch  from  Berlin  and  Giesen- 
heim  respectively,  were  engaged 
in  detailed  discussions  with  the 
scientific  staff  of  firms  in  the  in¬ 
dustry  on  the  complicated  inter¬ 
relationships  of  pectic  substances 
in  fruit  juices  and  the  precise 
effects  of  various  enzyme  ma¬ 
terials  on  the  naturally  occurring 
pectic  materials  in  fruits.  Firms 
producing  pectin  -  degrading  en¬ 
zymes  sent  their  research  chemists, 
who  produced  a  wealth  of  scien¬ 
tific  information  indicating,  as  far 
as  possible,  the  precise  mode  of 
action  of  their  specific  enzyme. 
Until  the  last  year  or  two  the  po¬ 
tency  of  pectin-degrading  enzymes 
had  been  assessed  by  various  phy¬ 
sical  methods,  prominent  amongst 
which  was  the  reduction  in  vis¬ 
cosity  of  some  form  of  pectin  solu¬ 
tion.  More  recently  attention  has 
been  paid  to  the  actual  changes  in 
the  size  and  nature  of  the  pectin 
molecule  following  enzyme  action, 
and  it  is  apparent  that  various 
enzymes  have  widely  differing 
methods  of  attacking  pectic  ma¬ 
terials. 

The  general  sessions  of  the  Con¬ 
ference  included  not  only  tech¬ 
nical  matters,  but  symjxisia  on 
quality  considerations,  tasting 
panels,  economics,  detailed  cost¬ 
ings,  and  the  nutritive  and  medi¬ 
cinal  value  of  fruit  juices.  As  a 
verv  good  example  of  the  "  new 
look  ”  in  fruit  juice  developments, 
it  is  intriguing  to  consider  in  a 
little  detail  the  work  which  was  re- 
ix)rted  at  Stattgart  concerning  the 
effect  of  the  quality  and  cf)ndition 
of  the  raw  material  on  fruit  juices. 
Never  before  has  this  subject  been 
dealt  with  in  such  detail  or  with 
such  good  effect.  The  compli¬ 
cated  |)roblems  of  apple  quality 
were  discussed  primarily  by  direc¬ 
tor  Baumann,  the  doyen  of  Euro- 
|K‘an  fruit  juice  technologists;  Dr. 
I'avennec  discussed  in  (letail  the 
h'rench  views  on  this  subject,  and, 
coming  as  he  did  as  technical  di¬ 
rector  of  one  of  the  largest  French 
fruit  juice  and  cider  factories,  his 
assessment  of  the  quality  relation¬ 
ships  of  French  apple  material  was 
presented  with  considerable  au¬ 
thority  and  value.  The  British 
Isles  is  noted  for  its  tremendous 


range  of  varieties  of  apples,  and 
Dr.  Pollard,  from  Long  Ashton, 
put  into  clear  persjjective  the 
actual  quality  story  as  it  is  affected 
by  these  varying  types  of  fruit. 

On  the  other  hand.  Dr.  Sulc  dis¬ 
cussed  the  influence  of  the  condi¬ 
tion  of  wild  pomegranates  from 
Yugoslavia  on  their  use  for  juice, 
tannin,  and  pectin  production. 
How  strange  it  was  to  see  the  re¬ 
sults  of  a  very  detailed  examina¬ 
tion  of  the  effect  of  the  quality  of 
tomatoes  on  the  final  bottled  juices 
reported  by  Monsieur  Thomas,  a 
director  of  a  large  fruit  juice  or¬ 
ganisation  in,  of  all  places,  Nuit 
St.  Georges — how  the  famous 
grapes  must  disdain  all  this  atten¬ 
tion  to  the  humble  love-apple ! 
Studies  on  the  quality  of  fruit  raw 
materials  from  Bosnia  and  Herze¬ 
govina  and  emanating  from  Sara¬ 
jevo  made  one  wonder  whether  the 
next  paper  would  be  coming  from 
Anthony  Hope’s  Ruritania  and 
providing  a  list  of  fruits  and  their 
compositions  ascertained  by  a 
fellow-countryman  of  Rupert  of 
Hentzau. 

Local  importance  of  uncommon 
fruits 

Other  fruit  juices  besides  the 
common  market  variety  are  nowa¬ 
days  used  as  sources  of  juice  with 
high  vitamin  contents.  Much  in¬ 
formation  is  available  on  wild  and 
forest  berries  (this  was  discussed 
by  ex])erts  from  Munich  and  Hel¬ 
sinki),  and  many  varieties  of  fruit 
which  are  not  grown  in  hundreds 
of  thousands  of  tons  have  nev'er- 
theless  great  local  importance. 
For  example,  the  fruit  of  the  sea 
buckthorn  {Hippophae  rham- 
noides)  is  being  collected  from 
many  sources  in  EurojH'  and  pro¬ 
cessed  in  Munich  into  a  fruit  syrup 
with  a  high  vitamin  content  and 
with  an  extraordinarily  rich  and 
“variegated”  flavour.  This  fruit 
was  used  in  the  war  to  |>rovide 
natural  vitamin  ('  in  the  diet  of 
U-boat  crews.  In  some  of  the 
islands  in  the  Caribbean  area  the 
acerola  fruit  (West  Indian  cherry) 
has  been  shown  to  contain  up  to 
4,000  mg.,  100  g.  of  vitamin 
C.  This  fruit  has  been  converted 
by  local  firms  with  American 
affiliations  into  a  stable  fruit  juice 


base  retaining  a  large  amount  of 
vitamin  C,  and  this  base  has  been 
on  sale  in  America  itself  blended 
with  pure  apple  juice  as  a  natural 
source  of  vitamin  C  particularly 
suitable  for  young  children. 

In  completing  its  world-wide 
consideration  of  the  influence  of 
fruit  quality,  the  conference 
moved  away  from  Europe  and 
heard  contributions  from  Dr.  Mac- 
Dowell,  of  the  Florida  Citrus  Re¬ 
search  Station,  Dr.  Royo  Iranzo, 
one  of  the  chief  Spanish  Govern¬ 
ment  fruit  product  consultants, 
and  Dr.  Kefford,  from  the  Home- 
bush  Research  Station  in  Austra¬ 
lia,  all  of  whom  took  up  in  person 
or  sent  contributions  concerning 
the  effects  of  citrus  raw  material 
on  the  finished  products. 

These  papers  all  had  one  com¬ 
mon  basic  theme — to  produce 
sound,  clean,  nutritious  pure  fruit 
juices  attention  must  be  paid  to 
the  growth,  flavour,  chemical 
composition,  vitamin  content,  and 
transport  stability  of  the  raw  ma¬ 
terial. 

PROCESSING  IMPROVEMENTS 

During  the  past  five  years,  no 
outstanding  improvement  has 
been  made  in  any  particular  pro¬ 
cess.  For  apples  and  pears  the 
search  for  a  continuous  press 
avoiding  the  use  of  racks  and 
cloths  has  still  been  unsuccessful. 
A  double-drum  de juicer  has  been 
investigated  in  America  and  a 
patent  applied  for  the  machine 
through  the  United  States  Depart¬ 
ment  of  Agriculture,  but  enquiries 
made  very  recently  do  not  suggest 
that  it  has  yet  been  used  on  any 
commercial  scale^j  On  the  Con¬ 
tinent,  processors  have  contented 
themselves  by  introducing  stream¬ 
lined  presses  with  single,  twin,  or 
triple  stations,  such  as  the  Bucher- 
Guyer  triple  pack  press  illus¬ 
trated.  Some  of  these  presses 
have  been  fitted  with  a  timing  de¬ 
vice  on  the  revolving  drum  which 
measures  the  pomace  into  the 
cloths.  This  device  can  be  used  to 
speed  up  the  operation  of  the 
press,  but  the  workmen  must  have 
completed  their  introduction  of  a 
fresh  cloth  and  rack  by  the  time 
the  pomace  drum  discharges  its 
next  quota.  It  is  understcx)d  that 
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Grape  crusher,  for  use  with  rotating  grape  press,  made  by  Bucher-Guyer,  Switzerland. 


this  provision  is  not  really  favoured 
by  the  workmen,  and  is  not  likely 
to  be  a  continuing  feature  of  this 
type  of  plant. 

Grape  presses 

The  enormous  importance  of  the 
operation  of  pressing  grapes  in 
Europe  is  responsible  for  various 
new  types  of  presses  devised  solely 
for  this  fruit.  The  Willmes  ma¬ 
chine  (illustrated),  in  which  pres¬ 
sure  is  obtained  inside  a  large  cir¬ 
cular  perforated  cylinder  by  in¬ 
flating  a  cylindrical  rubber  bag, 
has  apparently  captured  the  imag¬ 
ination  and  interest  of  grape  juice 
and  wine  ])roducers  in  Europe 
and,  to  a  lesser  extent,  in  other 
grape-growing  areas  of  the  world. 
South  Africa  in  particular.  This 
press,  however,  is  very  difficult  to 
operate  with  other  fruits.  The 
Bucher-Guyer  grape  press  intro¬ 
duces  the  concept  of  a  rotating  per¬ 
forated  drum  which  enables  the 
free-flowing  juice  to  be  removed 
from  the  pulped  grapes  before 
heavier  pressure  is  applied.  The 
Bucher-Guyer  machine  is  used  in 
association  with  this  firm’s  sixx'ial 
roller  mill,  which  docs  not  provide 
a  mash  of  puree  consistency,  but 
merely  crushes  the  grapes  into  a 
crude  pulp.  By  so  doing,  the  pieces 
of  skin  are  left  of  such  a  size  that 
they  do  not  pass  through  the  perfor¬ 
ations  of  the  periphery  of  the  press 
and  act  as  a  filter  to  remove  the 


very  finely  divided  tissue  from  the 
grapes.  Unfortunately,  presses  of 
this  particular  type  do  not  appear 
to  be  suitable  for  use  with  apples 
or  pears  because  of  the  inability  of 
milling  such  fruits  into  any  form 
of  coarse  pulp.  It  is  unfortunate 
that  this  is  so,  for  these  presses 
offer  undoubted  advantages  to  the 
processor  over  the  traditional 
cider  type  press  with  all  the 
latter's  obvious  lack  of  sterility 
associated  with  the  large  number 
of  cloths  and  racks  which  are 
needed  in  any  sizeable  installa¬ 
tion.  Neither  are  these  so-called 
continuous  presses  really  continu¬ 
ous  in  operation;  their  advantage 
for  grapes  resides  in  the  fact  that 
they  can  lx*  built  to  hold  large 
weights  of  pulp  and  cloths  can  be 
entirely  dispensed  with. 

Centrifuges 

Various  centrifugal  devices  to 
remove  juice  from  a  fruit  pulp 
have  been  discussed  and  exam¬ 
ined  in  the  past  year  or  two.  In 
some  cases  a  cloudy  juice  retain¬ 
ing  a  considerable  quantity  of 
finely  divided  tissue  can  be  separ¬ 
ated  in  a  continuous  fashion. 
However,  problems  of  excessive 
aeration  and  low  yields  of  juice 
make  such  procedures  unaccept¬ 
able  as  sole  means  of  obtaining 
economic  production  of  juice  from 
fruit,  but  it  may  well  be  that  some 
such  system  may  lx?  develofx'd 


which  would  provide  a  reasonable 
amount  of  fruit  juice  and  leave  the 
rest  of  the  liquid  phase  to  be  re¬ 
moved  from  the  pulp  coming  from 
the  centrifugal  machine  by  means 
of  a  traditional  press  rack  system. 
The  difficulty  with  machines  of 
this  type  is  that  manufacturers 
often  imagine  that  a  machine 
which  will  deal  adequately  with 
another  type  of  raw  material,  per¬ 
haps  granular  or  even  crystalline 
in  nature,  will  work  equally  well 
on  biological  material.  One  such 
instance  comes  to  mind,  where  a 
machine  of  very  high  and  deserved 
repute  in  another  industry  was 
suggested  for  the  removal  of  juice 
from  a  fruit  pulp.  The  manufac¬ 
turers  were  completely  confident 
that  the  machine  would  be  success¬ 
ful  for  the  proposed  duty.  How¬ 
ever,  the  first  test  before  an  impos¬ 
ing  group  of  the  firm’s  technicians 
gave  an  encouraging  “swish"  of 
juice,  but  only  for  a  very  few 
seconds,  after  which  the  juice  re¬ 
fused  even  to  ooze  through  the 
outer  cylinder.  These  exp^eri- 
ences  suggest  that  the  physical 
chemistry  of  milled  fruit  tissues 
might  well  be  subjected  to  an  in¬ 
tensive  study.  In  the  j)ast,  im¬ 
provements  in  press  efficiencies 
were  based  on  the  feeling  that  to 
recover  more  juice  one  merely 
had  to  apply  heavier  and  yet 
heavier  pressures.  This  attitude  is 
now  out-moded,  but  we  are  still  in 
the  dark  regarding  the  precise  fac¬ 
tors  concerned  with  the  efficiency 
of  the  removal  of  juice  from  vari¬ 
ous  fruit  materials. 

Citrus  fruit 

As  far  as  citrus  fruit  is  con¬ 
cerned,  the  main  developments 
have  been  concerned  with  in¬ 
creasing  the  speed  of  operation  of 
the  juice  extractors,  improving  the 
cleanliness  of  the  machines  and 
their  capability  of  being  quickly 
and  conveniently  sterilised,  and 
with  the  extraction  of  juice  en¬ 
tirely  free  from  oil  from  the  skins. 
Such  machines  represent  a  very 
high  degree  of  technical  efficiency, 
have  enormous  outp^uts,  and  are 
fundamentally  based  on  know¬ 
ledge  of  the  site  of  the  oils  and 
other  spiecific  flavouring  materials 
in  the  citrus  fruits. 
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Increase  in  production  in  very 
recent  years  has  made  it  necessary 
to  produce  concentrated  rather 
than  straight  juices  for  storage 
wherever  possible.  In  view  of 
the  over-riding  importance  of  high 
quality  flavours  in  the  final  juice 
products,  concentration  methods 
have  been  continually  under  re¬ 
view,  and  large,  stainless  steel, 
high-vacuum  evaporators  are  now 
regularly  employed  in  European 
fruit  juice  factories.  There  are  a 
variety  of  these  machines  in  use 
for  fruit  juices.  In  some  cases, 
such  as  the  Mojonnier,  and  (more 
recently)  the  Kestner,  evaporation 
can  be  carried  out  practically  at 
room  temperature  by  introducing 
a  special  refrigerant  into  the  con¬ 
densing  system.  Some  evapora¬ 
tors,  such  as  the  Luva,  specialise 
in  an  extremely  short  time  of  con¬ 
tact  between  the  juice  and  the 
heating  surfaces.  Within  the  last 
two  years  the  A.P.V.  evaporator 
has  gained  favour  where  it  has 
been  used  on  citrus  juices  in  the 
British  West  Indies,  on  apple 
juice  in  this  country  and  on  apple 
and  other  juices  in  Switzerland. 

Attention  is  still  being  paid  to 
the  development  of  improved 
methods  for  the  recovery  of  the 
‘  ‘  top  notes ' '  of  flavour,  and  the 
literature  in  the  past  three  years 
has  contained  many  references  to 
systems  which  all  appear  to  owe 
something  in  their  basic  design  to 
American  work,  which  showed 
that  there  was  an  advantage  in 
taking  off  the  volatile  constituents 
at  atmospheric  pressure  rather 
than  in  a  vacuum.  Storing  some 
of  a  firm’s  raw  material  stock  in 
concentrated  form  seems  likely  to 
l)e  influenced  by  recent  develop¬ 
ments  in  this  sphere  of  fruit  juice 
j)roduction. 

RESEARCH  WORK 
Frozen  concentrates 

Examples  of  recent  research 
work  in  the  pure  fruit  juice  indus¬ 
try  are  the  investigations  on  the 
stability  of  flavour  and  cloud  in 
frozen  concentrated  orange  juice. 
This  product  apjx‘ars  to  be  the 
most  important  individual  fruit 
juice  product  in  the  world,  and 
many  research  organisations  in  the 


past  five  years  have  investigated 
in  every  way  problems  which  have 
arisen  in  developing  such  a  fan¬ 
tastic  scale  of  production.  Prom¬ 
inent  amongst  these  investigations 
have  been  a  series  from  the 
Florida  Citrus  Experiment  Sta¬ 
tion  at  Lake  Alfred.  A.  H. 
Rouse*  carried  out  a  thorough  in¬ 
vestigation  into  the  distribution  of 
pectin  esterase  and  total  pectin  in 
the  component  parts  of  citrus 
fruits.  He  found  that  the  highest 
activity  was  associated  with  the 
juice  sacs  and  the  lowest  with  the 
juice  itself.  This  finding  was  true 
for  four  varieties  of  oranges,  two  of 
grapefruit,  and  one  of  mandarin. 
When  the  order  of  the  component 
parts  for  pectin  esterase  activity, 
per  g.  of  dry  solids,  for  tangerines 
and  oranges,  was  set  out  in  de¬ 
creasing  order  of  magnitude,  it 
was  found  to  be  as  follows:  juice 
sacs,  rag,  flavedo,  albedo,  seeds, 
and  juice;  but  in  grapefruit  the 
flavedo  and  albedo  exhibited  the 
highest  activity.  Similar  differ¬ 
ences  in  the  composition  of  the 
pectin  materials  in  the  various 
parts  of  the  fruit  were  found  to 
exist  l)etween  the  oranges  and  the 
graj)efruit,  and  this  variation  sug¬ 
gests  that  no  standardised  form  of 
processing  is  possible  for  all  citrus 
fruits. 

Gelation  and  clarification 

Rouse  was  one  of  the  first  to  ob¬ 
serve  that  as  the  pulp  level  of 
citrus  juices  is  increased  by  the  in¬ 
corporation  in  the  juice  of  more 
rag  or  juice  sacs,  the  pectin  con¬ 
tent  is  increased  and  the  juices 
show  higher  pectin  esterase  activi¬ 
ties.  Hence,  the  level  of  pulp  in 
the  juice  will  greatly  affect  the 
degree  of  gelation  and  clarification 
of  the  juices  on  storage. 

Atkins  et  al.^  examined  in  detail 
the  effect  of  heat  treatment  of 
orange  and  grapefruit  juices,  prior 
to  concentration,  on  gelation  and 
clarification  in  the  concentrates. 
The  effectiveness  of  the  heat  treat¬ 
ment  was  found  to  be  dependent 
upon  the  temperature  employed 
and  the  quantity  of  pulp  present  in 
the  juice.  Traces  of  pectin  ester¬ 
ase  remaining  active  in  the  heated 
juices  were  capable  in  many  cases 
of  causing  marked  gelation  and 


clarification  in  the  concentrates 
when  stored  at  40° F. 

Storage  stability 

Apart  from  the  enzyme  systems 
involved,  the  Florida  Citrus  Ex¬ 
periment  Station  staff  have  ex¬ 
amined  the  effects  of  the  concen¬ 
tration  of  pectin  on  stability. 
Rouse  et  alj*  found  that  a  42° 
Brix  orange  concentrate  contain¬ 
ing  50  mg.  of  pectin  per  100  g.  of 
serum  retained  a  satisfactory  cloud 
for  50  days  when  stored  at  40° F. 
On  the  other  hand,  stability  was 
only  maintained  for  ten  days  in  a 
concentrate  with  29  mg.  of  pectin 
per  100  g.  of  serum.  In  each  of 
the  two  experimental  samples  the 
pectin  esterase  activity  was  of  a 
similar  order.  Samples  with  high 
or  low  quantities  of  pectin,  but 
with  pectin  esterase  activities  four 
times  as  high  as  those  in  the  pre¬ 
vious  tests,  retained  satisfactory 
clouds  for  only  3  5  and  1*5  days 
respectively. 

It  is  suggested  that  when  pectin 
esterase  potencies  are  similar, 
orange  concentrate  has  a  length  of 
satisfactory  storage  life  related 
directly  to  its  pectin  content. 
When  the  pectin  contents  are  iden¬ 
tical,  the  storage  life  will  be  in¬ 
versely  proportional  to  the  enzyme 
activity. 

Work  on  blackcurrants 

Kieser,  Pollard,  and  Sissons,^ 
writing  in  the  Long  Ashton  Annual 
Report  for  1957,  carried  the  pec¬ 
tin  methyl  esterase  story  into  the 
blackcurrant  field.  They  con¬ 
firmed  the  general  findings  of  the 
Florida  workers,  but  introduced 
the  interesting  and  significant  con¬ 
sideration  of  the  effect  of  the  phen¬ 
olic  components  of  the  fruit  on  the 
effect  of  the  naturally  occurring 
pectic  enzyme  systems.  The 
authors  indicate  from  their  own 
unpublished  work  that  a  yeast 
polygalacturonase,  inactive  against 
fully  methylated  pectin,  readily 
breaks  down  the  pectin  in  black¬ 
currant  pulp  when  the  naturally 
occurring  pectin  methyl  esterase  is 
also  present. 

Inactivation  of  the  natural  fruit 
enzymes  by  heat  may  limit  the 
effectiveness  of  added  enzymes 
and  explain  some  of  the  difficulties 
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(Left)  A  triple  pack  Bucher-Guyer  hydraulic  press  for  apples  and  pears.  (Right)  Two  Bucher-Guyer  rotating  grape  presses  of 

the  latest  type  with  daily  capacity  of  200  tons. 


experienced  in  degrading  the  pec¬ 
tin  of  canned  blackcurrent  pulp 
referred  to  by  Reid.® 

FLAVOUR  ASSESSMENT 

Some  of  the  biggest  advances  in 
fruit  juice  techniques  in  the  last 
five  years  have  been  associated 
with  the  assessment  and  identifica¬ 
tion  of  fruit  flavours.  This  was 
noted  at  the  Stuttgart  Conference, 
where  elaborate  tasting  panels 
were  set  up  early  in  the  morning 
before  the  Conference  commenced, 
and  in  some  of  which  300  people 
tackled  the  assessment  of  flavour 
of  various  juices  to  arrive  at  the 
most  satisfactory  way  of  grading 
the  i)roducts  for  marketing  pur¬ 
poses. 

A  flavour  assessment  of  a  fruit 
juice  product  can  now  involve  a 
s|)ecially  designed  room  with  suit¬ 
able  individual  bays  for  the 
tasters,  variable  lighting  effects, 
and  the  inevitable  statistician,  who 
generally  makes  a  contribution  to 
all  phases  of  the  whole  tasting 
operation  except  actually  tasting 
the  product  himself. 

Identification  of  flavour  constituents 

Apart  from  the  type  of  informa¬ 
tion  which  is  given  by  such  panels, 
the  actual  composition  of  flavour 
is  being  investigated  by  the  very 
latest  scientific  tools  available  for 
the  separation  and  isolation  of  or¬ 
ganic  compounds.  The  fugitive 
nature  of  the  flavour  of  many 
fruits  makes  such  an  investigation 
extremely  difficult.  It  has  betm 
reported  that  the  flavour  of  a 
choice,  ri]X"  strawlx'rry  begins  to 


deteriorate  within  minutes  of  the 
fruit  being  picked,  and  although 
such  a  deterioration  may  not  be 
readily  discernible  by  the  ordinary 
members  of  the  public,  the  changes 
involved,  minute  though  they  are, 
have  an  ultimate  significance 
which  is  now  being  more  fully  ap¬ 
preciated. 

In  May,  1957,  the  Advisory 
Board  on  Quartermaster  Research 
and  Development  of  the  United 
States  Army  published  a  report  on 
“  The  Chemistry  of  Natural  Food 
Flavours,”  a  200-page  book  based 
on  a  symposium  originated  by  the 
Committee  on  Foods.  The  report 
deals  with  many  types  of  foods, 
but  specific  attention  is  given  to 
the  question  of  citrus  juices,  and 
gas  chromatography  and  mass 
spectrometry  are  used  for  the 
separation  and  identification  of 
natural  or  “off”  fruit  flavours. 
As  an  indication  of  the  intensity  of 
thought  that  is  being  applied  to 
this  subject,  an  apparently  seri¬ 
ous  suggestion  was  made  by  one 
of  the  contributors  to  the  sympo¬ 
sium  that  dogs,  or  even  lower  forms 
of  animal  life,  might  well  be 
trained  for  the  detection  and 
separation  of  flavours  which  are 
too  fugitive  or  minute  in  quantity 
for  other  methods  of  inspection. 
Presumably  if  this  sort  of  thing 
develops,  the  technique  of  ”  Brave 
New  VVorld  ”  will  be  called  on  to 
produce  new  species  capable  of 
providing  ever-increasing  suscepti¬ 
bility  to  smells! 

W'ork  has  continued  on  assess¬ 
ing  the  actual  constituents  of  the 
aromatic  fractions  of  various 


fruits.  In  some  cases  exception¬ 
ally  large  quantities  of  juice  have 
been  either  solvent-extracted  or 
concentrated  with  volatile  recov¬ 
ery  to  provide  reasonably  large 
amounts  of  the  volatile  materials, 
which  have  then  been  subjected  to 
chemical  separation  and  identifi¬ 
cation. 

Off-flavours 

Flavour  assessment  has  a  par¬ 
ticular  interest  when  it  is  con¬ 
cerned  with  off-flavours.  The 
frozen  citrus  products  now  being 
distributed  in  America  sometimes 
suffer  a  deterioration  of  flavour 
which,  in  the  last  few  years,  has 
been  given  the  general  title  of 
‘‘C.O.F.  effect”  (cardboard  off- 
flavour).  The  adjectives  which 
have  been  used  in  U.S.A.  to 
describe  the  sensory  perception 
of  this  effect  are  “cardboard,” 
“tallow,”  and  “castor  oil,”  al¬ 
though  a  whole  range  of  other  ad¬ 
jectives  has  been  applied  to  the 
effect  by  various  workers.  The 
flavour  is  sometimes  present  in 
orange  or  grapefruit  frozen  con¬ 
centrates,  but  only  appears  after  a 
jjeriod  of  frozen  storage  varying 
from  a  few  days  to  several  weeks. 
In  many  cases  prolonged  storage 
tends  to  reduce  the  effect.  The 
disappearance  is  slower  at  o°F. 
than  at  higher  temj)eratures. 
There  is  an  extreme  package-to- 
package  variation  which  makes 
investigation  of  the  cause  of  the 
effect  extremely  difficult.  Strong 
evidence  exists  that  C.O.F.  is  cor¬ 
related  with  some  physiological 
immaturity  in  the  fruit.  The 
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“  tallow  ”  character  can  be  repro¬ 
duced  quite  effectively  by  disjx'rs- 
ing  in  normal  citrus  juices  the 
higher  fatty  acids  obtained  by 
sqwnifying  grapefruit  seed  oil 
which  has  been  de-bittered.  The 
work  which  has  been  done  on  this 
subject  suggests  that  there  may  be 
a  connection  between  the  off- 
flavour  and  changes  in  the  lipids 
in  the  juice.  A  very  considerable 
literature  already  exists  on  this 
subject,  and  the  information  from 
workers  published  prior  to  1957 
has  been  effectively  marshalled  bv 
|.  S.  Blair  et  al/’ 

PRESERVATIVES 

The  use  of  preservatives  in  fruit 
juices  is  likely  to  be  justified  for 
some  time  to  come,  even  to  a 
purist,  in  order  to  retain  both 
natural  flavouring  and  nutritional 
characteristics  at  their  highest  pos¬ 
sible  level.  Sulphur  dioxide  has 
the  double  disadvantage  of  a 
noticeable  taste  (in  many  juices) 
and  instability  in  the  product. 
Benzoic  acid  is  more  difficult  to 
handle  and  to  get  into  the  product, 
and  in  many  cases  it  is  not  such  a 
good  general  preservative  as  SO^, 
but,  except  to  a  few  jx?ople,  its 
taste  is  not  noticeable.  The  well- 
known  and  often  acceptable  re¬ 
ducing  effects  of  SO,  are  not 
shared  by  the  other  preservative. 

Sorbic  acid 

It  seems  that  sorbic  acid  used  in 
the  form  of  its  sodium  salt  has  cer¬ 
tain  advantages  over  both  the 
other  preservatives.  There  are  ap¬ 
parently  no  toxic  effects,  and 
there  is  no  marked  taste  reaction. 
It  is  impossible  to  predict  the  atti¬ 
tude  of  the  Ministry  of  Food  Pre¬ 
servatives  Committee  to  the  use  of 
sorbic  acid  in  foodstuffs,  including 
fruit  juices,  in  this  country.  It  is, 
however,  as  well  to  have  in  mind 
some  ideas  as  to  what  sorbic  acid 
can  do  in  fruit  juice  preservation. 
Weaver  et  al.^  showed  that  01% 
of  sodium  sorbate  extended  the 
storage  life  of  freshly  i)ressed  apple 
juice  from  one  day  to  seven  days 
at  70°  F.  and  from  one  week  to 
sev'eral  months  at  40°  F.  The  ma¬ 
terial  inhibited  yeasts  and  moulds, 
but  did  not  control  bacteria.  On  a 
weight-for-weight  basis  sodium 


sorbate  was  more  effective  in  pre¬ 
serving  fresh  apple  juice  than  so¬ 
dium  benzoate,  and  no  detectable 
off- flavour  could  be  found  when  it 
was  used  in  concentrations  of 
01%  or  less.  F'erguson  and  Pow- 
rie'*  have  reported  that  0  035%  of 
sorbic  acid  has  preserved  the  fresh 
flavour  of  apple  juice  stored  at 
77°  F.  for  periods  up  to  ten  days, 
whereas  a  combination  of  sorbic 
and  ascorbic  acids  increased  the 
period  up  to  two  weeks. 

It  seems  that  sorbic  acid  might 
well  i)rove  to  be  a  valuable  addi¬ 
tion  to  the  verv^  restricted  list  of 
preservatives  available  to  fruit 
juice  producers  at  the  present 
time.  Until  improvements  in 
knowledge  and  technique  in  other 
branches  of  juice  storage  and  stab¬ 
ilisation  are  made  and  can  be  used 
satisfactorily  to  avoid  the  use  of 


preservatives,  these  additives  must 
be  accepted  as  having  a  real 
value,  and  sorbic  acid  seems  to 
have  several  useful  advantages 
over  the  others. 
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Test  for  Enzvme  Activity  after  Blanching 


A  NEW  time-saving  device  for 
testing  enzyme  activity  after 
blanching  that  is  claimed  to  be 
accurate  and  helpful  in  maintain¬ 
ing  quality  control  in  vegetable 
freezing  plants  has  recently  been 
developed  by  the  United  States 
Department  of  Agriculture. 

It  consists  of  a  filter  paper  that 
has  been  treated  with  the  chem¬ 
icals  or^/m-tolidine  and  urea  per¬ 
oxide.  A  blanched  pea,  or  a  piece 
of  cauliflower,  broccoli,  aspara¬ 
gus,  or  other  vegetable  pressed 
against  the  treated  paper  will 
cause  coloration  of  the  paper  if 
enzyme  activity  exists  and  the  ex¬ 
tent  of  the  inactivation  of  the  en¬ 
zyme  peroxidase  will  be  revealed 
within  a  few  minutes.  The  time  it 
takes,  within  very  narrow  limits, 
for  the  paper  to  change  colour  is 
a  clue  to  the  efficiency  of  the 
blanching  process.  If  the  colour 
does  not  change  within  a  minute 
or  a  little  longer  a  correct  amount 
of  blanching  is  indicated.  With  a 
little  experience  it  is  claimed  that 
quality  control  can  be  effectively 
tested  with  various  products  under 
various  conditions. 

The  filter  papers  used  in  the 
test  can  be  easily  prepared.  Or¬ 
dinary  filter  -  paper  discs  are 
soaked  for  30  to  60  sec.  in  an  alco¬ 
hol  solution  containing  the  ortho¬ 


tolidine  and  urea  peroxide,  fol¬ 
lowing  which  the  saturated  test 
papers  are  removed  from  the 
chemical  bath  and  pressed  in  a 
clamp  to  remove  surplus  liquid. 
The  moist  papers,  previously 
punched  with  a  |  in.  hole  near  the 
periphery,  are  then  hung  on  a 
line  for  30  min.  to  dry,  following 
which  they  are  stored  at  low  tem¬ 
perature  until  needed. 

For  testing,  freshly  cut  blanched 
vegetable  is  pressed  against  the 
paper  and  timed  until  a  blue 
colour  appears.  Using  different 
parts  of  the  vegetable  this  will 
show  the  portions  where  the  per¬ 
oxidase  has  been  inactivated  and 
will  give  the  variations  in  per¬ 
oxidase  activity  of  different  areas 
of  the  vegetable.  This  use  is 
claimed  to  be  especially  unique  in 
measuring  enzyme  activity  with¬ 
out  destroying  the  sample.  If  the 
average  peroxidase  activity  of  a 
sample  is  required,  the  method  re¬ 
commended  is  to  make  an  extract 
of  the  food,  place  a  drop  or  two  on 
a  filter  paper  with  a  pipette  and 
wait  for  the  colour  change. 

The  new  test  paper  has  been  de¬ 
veloped  by  H.  J.  Morris,  research 
chemist  at  the  Western  Utilisation 
Division  of  the  U.S.  Department 
of  Agriculture,  Albany,  Cali¬ 
fornia. 
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SOFT  DRINK 
PRODUCTION 


MACHINERY 


Foodtech  KS 
Universal  cut¬ 
ting  machine. 


Here  is  a  FOOD  MANUFACTURE  survey  of  the  latest 
equipment  available  for  fruit  and  juice  processing  and 
bottling. 


Comminuting  whole  fruit 

C 'COMMINUTED  fruit  drinks  are  one 
>4  of  the  latest  developments  in  the 
field  of  soft  drinks;  Apex  Construction, 
Ltd.,  manufacture  a  range  of  comminu¬ 
ting  mills  for  the  production  of  crushes 
from  whole  oranges,  lemons,  grape¬ 
fruit,  etc.,  and  for  producing  fruit 
purA'S  for  soda  fountain  use  and  for 
sundaes.  The  machines  are  available 
in  four  sizes  from  3  to  30  h.p.  Product 
size  can  be  controlled  by  changing  the 
screen,  speed  or  blade  face;  easy  dis¬ 
mantling  and  cleaning  make  possible 
a  rapid  change  from  one  kind  of  fruit 


to  another.  The  output  of  the  No.  1 14 
type  F  mvxlel  when  comminuting 
oranges  is  approximately  3,000  lb. /hr. 
This  machine  is  fitted  with  a  6  in. 
power  driven  screw  feed  which  is 
mounted  on  a  movable  top  plate 
operated  by  a  handwheel.  The  feed 
throat  is  fitted  with  a  stainless  steel 
control  valve  and  comminution  of  fruit 
can  be  carried  out  simultaneously  with 
addition  of  syrup.  All  parts  in  contact 
with  product  are  of  stainless  steel  and 
sterilisation  of  the  chamber  and  feeder 
up  to  i65“C.  is  permissible.  A  larger 
model  the  170,  is  available. 

I'he  KS  Universal  Cutting  Machine 


supplied  by  Foodtech,  Ltd.,  may  be 
used  for  converting  whole  oranges  and 
other  fruit  to  very  finely  cut  pieces; 
the  degree  of  fineness  may  be  varied 
and  different  outputs  are  obtained  by 
fitting  motors  varying  in  power  from 
9  to  75  b.p.  The  machine  can  be  sup¬ 
plied  with  either  mild  steel  or  stainless 
steel  cutters  and  interior  finish,  and  de¬ 
livery  time  is  8  to  12  weeks. 

Pasteurising  plant 

The  A.P.V.  Co.  say  that  their  com¬ 
bined  fruit  juice  de-aeration  and  pas- 
teurisatioa  plant,  first  introduced  in 
I()46,  is  now  in  use  in  all  the  fruit 


Fruit  juice  pasteurising  and  de-aerating  plants.  (Left)  The  A.P.V.  standard  plant  has  an  output  of  up  to  400  gal.  per  hr.  which  can 
be  raised  to  1,000  g.p.h.  in  mc^ified  versions.  (Right)  C.P.  Equipment’s  plant  which  has  an  output  of  1,000  g.p.h. 
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(Left):  The 
Girdlestone 
Autostart  self¬ 
priming  centri¬ 
fugal  pump  will 
pass  small  solids 
in  suspension 
and  does  not 
have  any  valves. 
(Right):  The 

Mono  Kwikleen 
Type  K63  pump 
is  designed  for 
quick  and  easy 
cleaning. 


growing  areas  of  the  world.  All  metal¬ 
lic  surfaces  which  come  into  contact 
with  the  product  are  of  stainless  steel. 

'I'he  plant  is  designed  to  de-aerate  and 
p;isteurise  natural  strength  juice,  and  the  outgoing  juice  can  leave  the  ma¬ 
chine  either  as  hot  juice,  with  or  with- 
I  partial  cooling,  for  fdling  into  cans 

without  preservative  or  for  concentra- 
tion,  or  as  cooled  juice  for  hlluig  into 
bottles  or  tanks  with  preservative.  In 
I  the  latter  case,  6o%  of  the  pasteurising 

^9  I  heat  can  be  recovered  by  interchange. 

1  The  standard  plant  has  a  maximum 

J  capacity  of  4CX)  g.p.h.  Modified  ver- 

-  ,  sions  are  available  with  outputs  rang- 

.  *1  ing  from  130  to  1,000  g.p.h.  When 


pasteurisation  only  is  required,  the  de¬ 
aerator  can  be  by-passed. 

The  continuous  de-aerating  and 
pasteurising  plant  made  by  C.P. 
Equipment,  Ltd.,  has  a  capacity  of  up 
to  1,000  g.p.h.  Fruit  juice  screened 
to  3  mm.  enters  the  plant  at  a  steady 
rate  from  a  float-controlled  balance 
tank.  The  juice  is  drawn  into  the  de¬ 
aerating  chamber  by  vacuum  main¬ 
tained  by  a  pump  protected  by  a  foam 
trap.  The  juice  cascades  to  the  bottom 
over  a  series  of  perforated  baffle  plates 
arranged  to  give  the  necessary  turbu¬ 
lence  and  to  expose  the  maximum  sur¬ 
face  area  for  efficient  de-aeration.  The 
de-aerated  juice  is  then  fed  to  a  plate 
heat  exchanger,  where  it  is  heat^  to 
the  pasteurising  temperature,  iq8®F, 
and  held  at  that  temperature  for  35 
sec.  in  a  glass  holder  tube.  It  is  then 
cooled  in  the  heat  exchanger  to  68®F. 
It  is  claimed  that  the  plant  will  run 
for  up  to  16  hr.  per  day  with  satisfac¬ 
tory  results. 

Pulping  and  sieving 

The  Pulping  and  Sieving  Machine 
No.  I  made  by  William  Brierley,  Col¬ 
lier  and  Hartley,  Ltd.,  has  a  totally 
enclosed  protected  motor  clear  of  the 
floor.  It  consists  of  a  cylindrical 
screen,  various  mesh  sizes  of  which  are 
available  (including  a  rod  sieve  for 
stone  fruit  and  a  special  pulper  sieve 
with  rectangular  slots  for  allowing  fruit 
cells  to  pass).  Inside  the  sieve  screen 
is  a  rotating  axle  carrying  a  pair  of 
brushes  which  brush  the  pulp  against 
the  inner  wall  of  the  screen.  Liquid 


The  C  arlson  Ariston  Princess  Filter  Size 
VIII  is  fitted  with  a  built-in  pump  and 
takes  a  variety  of  filter  sheets. 


Apex  comminuting  mills.  (Above):  The 
No.  170.  (Below):  The  No.  114,  type  F. 


A  Metafilter  S  5  with  dome  removed 
showing  packs. 


The  No.  1  pulping  and  sieving  machine 
made  by  Brierley,  Collier  and  Hartley. 
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{Left):  De  Laval 
Plate  type  heat 
exchanger. 
(Right):  De 
Laval  BR-PX 
309  self-open¬ 
ing  separator 
complete  with 
timing  device 
which  makes  the 
operation  fully 
automatic. 
(Bottom  Left): 
The  Moritz  fi¬ 
nishing  mill  re¬ 
duces  particles 
to  very  fine  siace 
by  a  shearing 
action. 

(Below):  De 

Laval  centrifu¬ 
gal  pump  shown 
dismantled. 


passes  through  and  solid  particles  big¬ 
ger  than  the  screen  size  are  retained. 
Various  types  of  brush,  lx)th  bristle 
and  nylon,  are  available. 

A  separator  made  by  Russell  Con¬ 
structions,  Ltd.,  enables  fruit  juices  to 
be  strained  through  sieves  of  mesh 
varying  in  size  from  i6  to  200  mesh  at 
outputs  of  up  to  i,cxx)  g.p.h.  The 
makers  say  they  will  place  their  test 
department  at  the  disposal  of  inter¬ 
ested  customers  and  will  loan  one  of 
their  machines  should  testing  be  re¬ 
quired  under  production  conditions. 

Pumps 

The  Mono  principle  of  pumping  em¬ 
bodies  a  rotor  moving  in  a  rubber 
stator  which  achieves  smooth  discharge 
and  requires  no  priming.  The  Mono 
Pumps,  Ltd.,  Kwikleen  pump  has  been 
designed  for  rapid  dismantling  and 
easy  cleaning.  The  single  mechanical 
seal  can  be  sterilised  with  all  the  other 
components.  It  is  said  to  have  a  suc¬ 
tion  lift  of  25  ft.  and  is  available  for 
capacities  up  to  3,000  g.p.h.  with  a 
maximum  pressure  of  30  p.s.i. 

The  Autostart  self  -  priming  cen¬ 
trifugal  pump  manufactured  by  Girdle- 
stone  Pumps,  Ltd.,  has  an  open  ty|)e 
impeller  which  will  pass  small  sus- 
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A  Horix  automatic  rotary  filling  machine 
made  by  Sheepbridge  Equipment,  Ltd., 
bottling  “Sunfresh  ”  at  Bullock’s  bottling 
plant  at  Bristol. 


This  automatic  hopper  fed  machine  with 
an  output  of  3-4,000  bottles  per  hr.  is  one 
of  the  various  types  of  sealing  machine 
made  by  the  Alka  Company. 

turbid  plate.  Final  filtration  is  then 
carried  out  in  the  normal  way  through 
filter  sheets. 

The  Stellar  filter  made  by  the  Pater¬ 
son  Engineering  Co.,  Ltd.,  ust's  a  cy¬ 
lindrical  wire  wound  filter  element  as  a 
support  for  diatomite  filter  media;  the 
patented  cleaning  system  uses  air  com¬ 
pressed  by  the  incoming  liquid,  which 
enables  the  filter  to  be  cleaned  without 
dismantling.  It  can  also  be  sterilised 
with  steam  when  required.  For  fruit 
juice  work  the  filters  are  supplied  in 
stainless  steel. 


The  Liquid-Solid  Separations  Hydro¬ 
cyclone  is  designed  to  separate  heavy 
solids  from  light  in  liquid  suspension,  and 
is  suitable  for  de-sliming  and  de-gritting. 

Auto-Klean  Strainers,  Ltd.,  manu¬ 
facture  a  range  of  filters  which  are  of 
all-metal  plate  type  construction  and 
can  be  cleaned  without  interrupting  the 
flow  of  liquid  by  one  complete  turn  of 
a  handle.  This  action  deposits  the  ac¬ 
cumulated  solids  into  a  sump.  A  mag¬ 
net  inserted  in  the  sump  drain  plug 


The  Certus  automatic  beverage  mixer 
Model  K,  available  in  three  sizes,  has  an 
output  up  to  5,000  bottles  per  hr. 


Two  fillers  from  the  range  supplied  by  George  S.  C  layton,  Ltd.  (Left):  The  10-head  FV  filler  with  a  capacity  of  up  to  4,000  pt. 
bottles  per  hour.  (Right):  The  42  Vista  syruping,  filling  and  crowning  unit. 
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gives  additional  protection  against  fer¬ 
rous  particles.  Flow  rates  of  up  to 
4,000  g.p.h.  are  available. 

Filters  made  by  the  Metafiltration 
Co.,  Ltd.,  are  designed  for  a  wide 
variety  of  food  products,  including 
syrups  and  fruit  juices.  They  are  made 
of  stainless  steel  and  the  volume  of 
mattrial  left  unfiltered  at  the  end  of 
each  run  is  said  to  be  very  small.  Vari¬ 
ous  grades  of  Metasil  filter  powder  are 
available. 

Centrifuges 

A  Hydrocyclone  manufactured  by 
Li(juid-Solid  Separations,  Ltd.,  is  a 
wet  centrifuge  consisting  of  a  hollow 
cone  into  which  the  liquid  suspension 
is  admitted  under  pressure.  The  rapid 
rotary  movement  of  the  pulp  so  pro¬ 
duced  forms  two  vortices,  an  outer  one 
carrying  the  heavier  solid  particles 
directed  towards  the  apt'x,  and  an 
inner  one  containing  the  lighter  solids 
in  the  reverse  direction.  The  hydro¬ 
cyclones  are  rubber  lined  and  are 
av’ailable  in  diameters  from  15  to 
fjoo  mm.  Capacity  in  relation  to  the 
size  of  the  device  is  large,  the  yoo  mm. 
unit  having  a  capacity  of  2,000  g.p.m. 
at  a  feed  pressure  of  40  p.s.i. 

The  Alfa-Laval  Co.,  Ltd.,  make  a 
range  of  equipment  for  handling  fruit 
juices  and  soft  drinks,  among  which  is 
the  De  Laval  Clarifier  type  K  212-30S. 
The  bowl  of  this  machine  holds  65 
litres  of  concentrated  sludge,  and  con- 
sefjuently  long  runs  can  Ije  obtained 
la-fore  cleaning.  Throughputs  of  up  to 
5<x»  g.p.h.  can  be  handled.  The  juice 
is  fed  into  the  centrifuge  by  gravity  or 
pump,  while  the  clarified  juice  is  dis¬ 
charged,  by  means  of  an  integral  im¬ 


peller,  under  pressure  and  in  a  non¬ 
foaming  condition.  It  can,  therefore, 
be  transferred  to  storage  tanks  with¬ 
out  additional  pumping.  Such  ma¬ 
chines  are  used  for  apple  juice,  black¬ 
currant  juice,  etc. 

Another  type  of  centrifuge  is  the  De 
Laval  BK-PX  3o<).  This  machine  has 
a  special  automatic  system  for  sludge 
discharge  while  the  machine  is  running 
at  full  speed.  There  are,  consequently, 
no  shut  downs  for  bowl  cleaning,  and 
by  means  of  a  special  timing  device  the 
whole  process  may  be  made  fully  auto¬ 
matic  with  no  manual  supervision. 
Such  machines  are  applicable  to  the 


The  Rapisonic  humogeniser  shown  on 
mobile  trolley.  A — delivery  hose;  B  — 
vibrating  element;  C — suction  hose; 
D  -fabricated  trolley;  E-pump  unit. 


clarification  of  lemon  juice,  lime  juice, 
etc. 

In  addition  to  the  range  of  cen¬ 
trifugal  separators,  the  De  Laval  plate 
heat  exchangers  are  designed  for  the 
heating,  pasteurising,  and  cooling  of 
fruit  juices.  Heat  exchangers  are  in¬ 
dividually  built  to  suit  particular  re¬ 
quirements,  and  are  available  for  all 
capacities.  The  design  is  flexible  so 
that  if  required  two  or  more  sections, 
i.e.  heating  and  cooling,  can  be  built 
on  the  same  unit.  They  are  of  stain¬ 
less  steel  construction  and  said  to  be 
very  easily  cleaned. 

Also  available  is  the  range  of  De 
Laval  easy  clean  stainless  steel  cen¬ 
trifugal  pumps. 

Homogenisers  and  mills 

The  fine  grinding  of  solid  particles 
and  the  emulsification  of  essential  oils 
in  liquids  to  be  compounded  into  fruit 
drinks  is  an  important  field  in  which 
these  machines  are  used.  High  speed 
machines  of  this  type  are  sometimes 
called  "  colloid  mills,”  but  the  term  is 
a  misnomer,  for  true  colloids  are  not 
prepared  by  this  means.  The  principle 
on  which  they  work  is  the  production 
of  a  shearing  force  in  a  thin  film  of 
liquid  between  two  surfaces  moving 
relative  to  one  another  at  a  very  high 
speed.  G.  C.  Hurrell  and  Co.,  Ltd,, 
manufacture  a  range  of  mills  of  this 
type,  in  which  the  product  passes  be¬ 
tween  a  rotor  and  a  stator,  the  gap 
between  which  can  be  varied;  in  the 
model  C  series  the  gap  is  altered  by 
changing  the  rotor;  in  the  model  B 
series  the  rotor  can  be  displaced  in  an 
axial  direction.  Gaps  of  o-ooi  to  0-03 
in.  may  be  obtained,  with  speeds  of 
rotation  from  3,200  r.p.m.  to  8,500 
r.p.m.  Motors  are  available  from  3  to 
25h.p. 

The  finishing  mills  manufactured  by 
the  Moritz  Chemical  Engineering  Co., 
Ltd.,  consist  of  a  male  conical  milling 
element  revolving  inside  a  female  coni¬ 
cal  element.  The  product  is  circulated 
through  the  elements  by  a  small  cen¬ 
trifugal  impeller  fitted  to  the  base. 
The  clearance  between  the  milling  ele¬ 
ments  may  be  adjusted. 

The  Rapisonic  homogeniser  made  by 
Ultrasonics,  Ltd.,  consists  of  a  liquid 
whistle  in  which  the  velocity  of  the 
liquid  to  l>e  processed  itself  produces 
the  sound  energy.  The  high  frequency 
vibrations  give  rise  to  cavitation  in  the 
liquid  and  consequent  intense  mixing 
and  homogenisation.  It  is  claimed  that 
60  gal.  of  an  emulsion  or  fruit  juice  can 
In*  prtKessed  in  one  pass  in  15  min. 
using  a  2  h.p.  motor.  The  Rapisonic 
Mark  /F  is  now  being  marketed,  and  a 
lalK)ratory  model,  the  Minisonic,  is 
available  and  can  be  used  for  small 
batch  production. 

Bottle  washing 

Among  the  lK)ttle  handling  machines 
made  by  Dawson  Bros.,  Ltd.,  is  the 
continuous  soaker  hydro  bottle  wash¬ 
ing  machine,  availai)e  in  a  range  of 
sizes  to  handle  from  7,200  to  24,(xkj 


114 
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(Left):  The  Meadowcroft  Fastafil  200  bottling  unit  comprises  a  single  head  syruper,  a  12-head  counter  pressure  filler  and  a  single  head 
crowner.  (Right):  The  Andersen  and  Bruun  Super  Multiplex  high-speed  automatic  capsuling  machine  has  an  output  of  up  to  24,000 


lK)ttles  per  hr.  It  is  a  straight-through 
machine  in  which  the  lK)ttles  are  car¬ 
ried  throughout  the  treatment  on  a 
continuously  moving  conveyor.  An 
automatic  loader  feeds  the  bottles  into 
their  holders  to  be  given  successively 
a  hot  pre-rinse,  a  prolonged  soaking  in 
tanks  of  hot  detergent,  a  jetted  deter¬ 
gent  wash,  a  hot  fresh  water  internal 
and  external  rinse,  and  finally  a  cold 
fresh  water  internal  and  external  rinse 
from  the  mains.  The  Ixittles  are  then 
automatically  discharged  on  to  the 
bottle  conveyor.  Other  machines 
made  by  the  same  firm  are  available  to 
handle  up  to  24,000  bottles  per  hr.  In 
addition,  Dawson  in-line  decrating  and 
recrating  machines  are  available  with 
one,  two,  or  three  heads  to  handle  up 
to  24  crates  per  min.  Separate  heads 
are  available  for  different  sizes  of 
bottles. 


bottles  per  hr. 

Filling  machines 

The  range  of  Ilorix  fillers  made  by 
Sheepbridge  Equipment,  Ltd.,  include 
gravity  and  gravjty-vacuum  fillers  to 
handle  liquids  and  .semi-liquids  of  all 
kinds.  Interchangeable  parts  are  avail¬ 
able  to  allow  a  single  machine  to  fill 
many  different  kinds  of  product  into  a 
wide  range  of  container  sizes  and  types. 
Fully  automatic,  semi-automatic,  and 
hand-operated  fillers  are  obtainable 
with  contact  parts  of  stainless  steel, 
steel,  bra.ss,  or  plastic  as  required.  In 
the  gravity-vacuum  method  of  filling 
the  vacuum  equalises  pressure  in  the 
container  with  that  in  the  tank  above 
the  li(|uid;  it  does  not  draw  the  liquid 
into  the  container,  which  is  done  by 
gravity,  so  that  there  is  no  overflow 
and  no  loss  of  product  through  aeration 
or  evaporation. 


1  ‘ 


The  Velvaspeed  60  made  by  Bratby  and  Hinchliife  Ltd.  as  supplied  to  Schweppes 
Ltd.  is  a  combined  20-head  syruper,  60-head  filler  and  10-head  rotary  crowner. 


The  Velvaspeed  60  syruper,  filler, 
and  crowner  made  by  Bratby  and 
Hinchliffe,  Ltd.,  embodies  a  20-head 
stainless  steel  automatic  syruper,  60- 
head  filler,  and  lo-head  rotary  crowner. 
The  filling  heads  are  fitted  with  inter¬ 
changeable  variable  flow  nozzles  so  as 
to  arrange  the  filling  conditions  to  suit 
the  beverage.  The  syruper  is  of  the 
positive  displacement  plunger  type 
with  infinitely  variable  dose  and  is 
claimed  to  be  completely  drip  proof. 

The  Fastafil  200  bottling  unit  made 
by  \V.  Meadowcroft  and  Son,  Ltd., 
has  been  produced  for  the  small  bottler 
whose  output  does  not  justify  the  in¬ 
stallation  of  large  machines.  It  com¬ 
prises  an  adjustable  single  -  head 
syruper,  12-head  counter  pressure  filler 
suitable  for  all  types  of  bottles,  and 
single-head  crowner  which  can  be  re¬ 
placed  by  a  screw  stoppering  attach¬ 
ment  when  required.  I>iven  by  a  2 
h.p.  motor,  it  has  been  designed  to  give 
hourly  outputs  of  200  doz.  lo-oz.,  150 
doz.  20-0Z.,  120  doz.  26-oz.,  or  80  doz. 
40-OZ.  bottles. 

The  Vista  range  of  counter  pressure 
fillers  made  by  George  S.  Clayton, 
Ltd.,  employ  a  domed  stainless  steel 
central  reservoir  fitted  with  individual 
water  and  gassing  outlets  to  the  filling 
heads,  each  of  which  is  equipped  with 
a  transparent  high-pressure  chamber 
through  which  the  valves  may  be  in- 
.spected  during  operation.  The  filling 
ways  cannot  open  until  full  pressure  in 
the  bottle  is  equalised,  and  therefore 
chipped  or  cracked  bottles  cannot  be 
filled.  If  a  bottle  bursts,  the  filling 
head  is  automatically  shut  off. 

Capsuling  machines 

Recently  introduced  by  Andersen 
and  Bruun  (England),  Ltd.,  is  the 
Super  Multiplex  high  speed  fully  auto¬ 
matic  capsuling  machine,  which  has  an 
output  of  up  to  24,000  bottles  per  hr. 
An  autofeed  unit  places  capsules  in 
position  on  the  bottles  as  they  pass 
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A  five  head  Purdy  Rotamatic  fully  automatic  machine  in  use  at  the  Hendon  factory  of  Schweppes,  Ltd.,  for  labelling  tonic  water. 

along  the  line;  a  worm  feed  leads  the  make  these  machines  almost  universal, 

bottles  into  a  hydraulic  sealing  press  It  is  claimed  that  they  will  handle 

with  12  rublier  cap  heads.  Automatic  almost  any  type  of  crate  or  case,  in¬ 
safety  devices  guard  against  bottle  eluding  fibre  or  corrugated  cases, 

breakages  at  each  stage.  wooden  trays,  and  metal  crates.  Three 

The  Alka  Company  supply  various  types  of  machine  are  available — semi¬ 
types  of  sealing  machine  using  their  automatic,  fully  automatic,  and  a 

Re-Alka  seal,  which  consists  of  an  alu-  Duplex  model, 
minium  closure  in  which  is  inserted  a 
polythene  plug.  The  machines  include 

a  hand-operaterl  model  for  small  out  »  u' 

puts,  a  semi-automatic  machine,  and  a  (;  [•  f  1*^  '*«L 

fully  automatic  hopper  fed  unit,  with  C  L— 

capacities  ranging  from  400  to  8,000  .  _ ^  t 

bottles  per  hr.  _  ! 


Labellers 

The  Pony  Labelrite  labelling  ma¬ 
chine  manufactured  by  Packaging  Ma¬ 
chinery  (Peters),  Ltd.,  applies  a  large 
variety  of  sizes  and  shapes  of  labels — 
plain,  varnished  or  lacquered  paper, 
or  foil — to  nearly  al  types  of  container, 
such  as  bottles,  tins,  cans,  paper  boxes, 
flat  packages  such  as  knock-down  car¬ 
tons,  etc.  The  Pony  Label-Dri  made 
by  the  same  firm  dry-labels  with  a 
s|x*cial  lal)el  coated  on  one  side  wdth  a 
plastic  which  can  be  activated  by  heat. 
The  makers  say  that  dry  labelling  is 
e(|ually  effective  on  glass,  paper, 
metal,  plastic,  or  wood.  Printed  or 
woven  cloth  for  lal>elling  can  also  be 
thermoplastic  coated. 

The  Rotamatic  series  of  labtdlers 
made  by  the  Purdy  Machinery  Co., 
Ltd.,  have  undergone  continuous  de¬ 
velopment  since  the  introduction  40 
years  ago  of  the  single  head  machine. 
The  single-head  model  has  a  i  h.p 
motor  which  drives  l)oth  machine  and 
conveyors,  and  multiple  head  mcxlels, 
from  two  to  five  heads,  are  available  in 
which  each  head  is  driven  by  its  own 
motor  and  is  run  independently,  thus 
achieving  maximum  flexibility. 

Other  machines  made  by  the  same 
firm  are  the  Universal  labeller,  and  the 
New  Way  range  of  labellers  for  all¬ 
round  labelling  on  round  containers. 


Beverage  mixer 

A  fully  automatic  Ix'verage  mixer, 
the  Certus  Model  K,  supplied  in  this 
country  by  H.  Erben,  Ltd.,  mixes 
beverages  after  bottling  by  turning 
each  Ixjttle  round  three  times  on  its 
diagonal  axis  Ijefore  returning  it  auto¬ 
matically  on  to  the  conveyor.  All 
parts  are  of  stainless  steel  or  chromium 
plated  brass;  the  ho:xl,  which  is  of 
transparent  plastic,  jx^rmits  the  work¬ 
ing  of  the  machine  to  lx;  seen.  It  is 
driven  by  an  electric  motor  fitted  with 
a  safety  clutch,  and  is  available  in 
three  sizes,  the  largest  having  a  capa¬ 
city  of  5,(xxj  Ixjttles  per  hr. 

Case  packing  machines 

The  Pontifex  case  packing  machine 
made  by  H.  Pontifex  and  Sons,  Ltd., 
has  an  output  of  up  to  2,(xx)  lx)ttles 
per  hr.  It  is  possible  to  connect  two 
or  more  lines  of  conveyor  from  filling 
and  capping  machines  to  feed  the 
packer. 

Adams  Powel  Equipment,  Ltd., 
manufacture  a  range  of  bottle  packers 
to  suit  outputs  of  from  8  to  26  cases 
per  min.  The  packing  cycle  is  entirely 
automatic,  and  the  machine  will  not 
operate  unless  the  correct  numlx'r  of 
bottles  has  been  assembled  in  the 
packing  head.  The  arrangement  of  The  Johnson  Votator  processing  unit  for 
pack  is  infinitely  variable,  and  change-  continuous  slush-freezing  of  concentrated 

over  equipment  can  be  provided  to  fruit  juices  uses  ammonia  cooling. 


The  Adams  Powel  bottle  packer  handles 
almost  any  type  of  case  or  crate  and  is 
available  for  manual  or  automatic 
operation. 


Continuous  slush  freezer 

The  Votator  apparatus  for  the  slush¬ 
freezing  of  fruit  juice  concentrates  is 
made  in  the  U.K.  by  A.  Johnson  and 
Co.  (London),  Ltd.,  under  licence  from 
(Jirdler  Process  Eejuipment  Division, 
U.S.A.  It  is  a  heat  exchanger  which 
consists  of  one  or  more  heat  transfer 
cylinders  each  having  a  revolving 
shaft.  These,  together  with  the  drive, 
prcxluct  pump,  and  ammonia  cooling 
system  are  mounted  on  a  frame  and 
enclo.sed  in  a  cabinet.  It  is  claimed 
that  precise  control  can  be  maintain' ‘d 
over  time,  pressure,  and  temperature. 
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\^ANNUAL  REVIEWy 


The  Baking  Industry 

By  Edmund  B.  Bennion,  M.Sc.  Tech.,  F.R.I.C* 

Change  in  trade  structure  ★  Flour  quality  ★  Continuous  bread 
and  cake  production  ★  Biscuit  making  ★  Research  ★  Machinery 
for  the  small  manufacturer  ★  Refrigeration  ★  Flour  consumption 


^HE  year  1958  may  well  go  on  record  as  a  year  in 

which  more  interest  was  shown  in  the  survival  and 
activities  of  the  craftsman  bread  baker  than  in  any 
year  for  more  than  thirty  years.  About  that  time 
the  so-called  ‘ '  bloomer  ’  ’  crusty  loaf  was  introduced 
to  the  London  baking  trade;  the  significance  of  this 
was  that,  for  the  first  time,  automatic  production  was 
becoming  established,  an  event  which  was  simultane¬ 
ous  with  the  gradual  ousting  of  the  cottage  loaf, 
hitherto  so  popular  in  London,  the  Midlands,  and  the 
south,  by  the  north-country  tin  loaf. 

About  thirty  years  ago,  a  group  of  enterprising 
craftsman  bakers  introduced  this  new  attractive 
crusty  long  loaf  which  could  be  cut  as  easily  as  a  tin 
loaf,  and  which  moreover  possessed  a  spongy,  re¬ 
silient  crumb  of  uniform  texture.  It  was  made  from 
a  top-grade  flour,  and  was  enriched  by  the  addition 
of  fat,  and,  in  some  cases,  of  milk  powder  as  well. 
It  was  something  new  and  different  from  anything 
f)reviously  marketed  both  in  size  and  shape.  Being 
i)aked  in  steam,  it  possessed  both  an  attractive  ap- 
{)earance  and  a  pleasing  crisp  crust. 

During  the  past  year,  another  generation  of 
bakers,  many  of  them  the  sons  of  those  responsible 
for  introducing  the  bloomer  loaf,  have  promoted  a 
guild  of  craftsmen  bakers  whose  object  is  to  produce 
good  quality,  attractive,  crusty  bread  which  will 
satisfy  the  demands  of  those  who  are  continually  cry¬ 
ing  out  for  such  bread.  Members  of  this  guild  will 
display  a  sign  outside  their  shops  to  show  that  they 
are  members,  and  the  public  will  be  educated  to 
seek  such  bakers’  shops  if  they  wish  to  buy  bread 
with  individuality  fresh  from  the  oven. 

Change  in  trade  structure 

It  is  a  significant  case  of  history  repeating  itself, 
that  the  rise  of  this  guild  of  craftsmen  should  take 
place  at  a  time  when  the  trade  is  being  consolidated 
into  fewer  and  more  powerful  groups.  During  the 
year,  a  number  of  smaller  businesses  have  been  ac¬ 
quired  by  the  milling  combines,  for  various  reasons. 
There  arc  economic  limits  between  which  it  is  not 
I)rofitable  to  run  a  bread-producing  unit  today,  and 
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businesses  within  this  range  are  finding  survival  by 
combining  with  larger  units,  the  effect  of  which  is  to 
produce  a  satisfactory  economic  unit,  particularly 
with  respect  to  bread  production;  it  is  with  this 
aspect  that  the  millers  are  especially  concerned,  since 
flour  consumption  by  confectionery  manufacturers 
is  insignificant  compared  with  that  by  bakers.  There 
have  also  been  several  mergers  of  bakeries  outside 
the  orbit  of  the  larger  combines  for  the  purpose  of 
supplying  a  smaller  group  of  bakers  in  a  particular 
area.  These  amalgamations  are  having  their  reper¬ 
cussions  on  the  labour  market,  affecting  not  so  much 
the  adult  and  semi-skilled  labour  force,  as  the  intake 
of  apprentices.  The  reason  is  that  the  closure  of  so 
many  smaller  bakeries,  in  which  the  ratio  of  pupils  to 
skilled  workers  is  higher  than  in  the  larger  units, 
has  caused  the  number  of  employers  to  decline.  In 
view  of  the  increasing  number  of  school  leavers,  the 
problem  is  causing  concern  in  official  quarters. 

Flour  quality 

During  the  year,  flour  quality  has  caused  little 
worry.  Consistency  has  been  maintained,  and  the 
seasonal  variations  which  hitherto  have  caused  much 
concern  have  not  been  so  apparent.  There  have,  of 
course,  been  slight  variations  in  strength  as  changes 
in  grist  took  place,  usually  followed  by  minor  varia¬ 
tions  in  yield,  but  for  the  most  part  the  baker  has 
not  been  called  upon  to  make  any  major  changes  in 
his  fermentation  systems. 

Imported  flours  have  been  in  plentiful  supply  and 
have  been  used  with  advantage  by  the  family  baker 
and  by  certain  larger  groups  for  the  production  of 
certain  types  of  bread.  It  is  significant  that  the 
nature  of  these  flours  has  changed  over  the  years, 
which  has  made  them  more  easily  handled  in  British 
bread-making  processes. 

For  confectionery  work,  high-protein  cake  flours 
continue  to  be  developed,  and  they  arouse  interest, 
but  time  alone  will  determine  the  extent  to  which 
they  will  replace  the  more  conventional  types  for  the 
making  of  traditional  English  varieties  of  cakes. 
High  ratio  flours  for  special  types  of  cakes  are  con¬ 
stantly  under  review,  since  the  successful  use  of  such 
flours  depends  on  their  suiting  the  types  of  fats  which 
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are  being  developed  for  use  with  them ;  these  fats  are 
gradually  being  improved,  bringing  them  nearer  to 
the  best  American  standards.  A  foaming  test  for  the 
quality  of  high  ratio  flours  has  been  standardised 
which  should  prove  extremely  useful.  The  use  of 
winter  wheat  flours,  however,  could  well  be  ex¬ 
tended,  particularly  in  the  smaller  bakeries;  in  this 
connection  the  introduction  of  smaller  packs  would 
be  most  helpful  since  they  are  more  easily  handled, 
and  would  j^ermit  the  confectioner  to  carry  a  wider 
range  of  flours  to  suit  his  particular  lines  of  confec¬ 
tionery,  so  enabling  better  results  to  be  obtained  in 
his  products.  In  England,  the  confectioner  has  not 
paid  sufficient  attention  in  the  past  to  the  types  of 
flour  he  has  used  in  his  goods,  whereas  in  Scotland 
and  Northern  Ireland  winter  wheat  flours  have  been 
a  necessity,  and  from  these  and  other  flours  suitable 
blends  have  been  made  as  required  for  various  types 
of  cakes.  Perhaps  with  the  decline  in  flour  consump¬ 
tion  the  miller  will  pay  some  attention  to  this,  al¬ 
though  it  may  mean  alterations  to  his  packing  plant. 
It  is,  however,  customary  to  pack  smaller  bags  for 
ships’  stores,  and  there  seems  no  reason  why  the 
same  pack  cannot  be  used  for  the  home  market. 

Continuous  bread  production 

During  the  past  decade  there  have  been  tremend¬ 
ous  developments  in  automatic  bread  plants,  but 
these  have  been  directed  mainly  towards  improving 
the  traditional  methods  of  making  and  handling 
dough,  baking  it,  and  subsequently  dealing  with  the 
baked  product  so  that  it  reaches  the  customer  sliced 
and  wrapped  with  the  minimum  of  handling. 

These  plants  demand  highly  skilled  technical  staffs 
and  management  to  operate  them  if  bread  of  a  con¬ 
sistent  character  with  good  keeping  qualities  is  to  be 
obtained.  One  of  the  qualities  necessary  must  be  the 
ability  to  judge  fermentation.  With  the  introduc¬ 
tion  of  the  “brew”  process  for  breadmaking  and 
continuous  mixing,  followed  by  deposition  of  the 
dough  ready  for  baking,  continuous  breadmaking 
has  now  arrived,  and  although  the  same  judgment  of 


fermentation  may  not  be  called  for,  a  greater  degree 
of  technical  control  and  mechanical  skill  is  demanded 
from  those  who  ojxjrate  the  plants.  With  the  intro¬ 
duction  of  more  mechanical  controls  the  quality  of 
the  jxjrsonnel  operating  them  must  be  high,  other¬ 
wise  serious  losses  will  occur  which  will  be  all  the 
greater  because  of  the  continuous  nature  of  the  pro¬ 
cess.  Push-button  control  may  eliminate  many  of 
the  troubles,  but  it  calls  for  a  new  type  of  personnel 
in  the  baker3^ 

Bulk  handling  of  flour  is  increasing,  and  so  is  the 
practice  of  subsequently  distributing  it  throughout 
the  bakery  by  pneumatic  suction,  particularly  when 
continuous  mixing  is  carried  out.  The  method  is 
proving  more  economical. 

For  continuous  breadmaking  a  brew  must  first  be 
produced  in  stainless  steel  tanks.  This  brew  consists 
of  the  yeast,  sugar,  salt,  water,  and  other  ingredients 
which  are  to  be  used,  including  the  fat  which  would 
most  probably  be  emulsified  with  glyceryl  mono¬ 
stearate.  This  broth  is  allowed  to  develop  for  two 
hours  at  8o°F. 

The  dough  is  mixed  in  a  pre-mixer,  the  flour  being 
drawn  from  storage  bins  which  hold  sufficient  for  a 
half-hour  run,  dependent  on  the  capacity  of  the  plant. 
After  passing  through  a  heat  exchanger,  the  broth  is 
added  at  a  predetermined  rate,  and  the  dough  is  then 
pumped  through  stainless  steel  pipes  to  the  developer, 
from  which  it  is  deposited  into  the  pans.  The  pre¬ 
mixer  and  the  developer  are  controlled  by  switches 
on  a  control  panel,  and  the  rate  of  flow  must  be  ac¬ 
curately  controlled  otherwise  consistent  results  can¬ 
not  be  obtained.  The  actual  mixing  time  is  3f  min., 
and  the  total  time  from  starting  up  the  plant  to  com¬ 
mencement  of  depositing  in  pans  is  approximately  5 
min.  The  time  in  the  developer  is  about  60  sec., 
whereas  under  normal  fermentation  conditions  this 
would  take  3  to  4  hr.,  depending  on  the  process. 

Advantages  of  continuous  process 

The  advantages  claimed  for  the  process  are  con¬ 
siderable.  Speed  of  production  is  increased,  for  from 
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24  to  go  pans  can  be  deposited  per  min.  Saving  of 
space  is  very  considerable,  since  as  no  dough  fermen¬ 
tation  floor  space  is  required  only  a  third  of  the 
normal  space  is  needed.  The  accuracy  of  scaling  is 
within  4  g.  per  pan,  and  greater  yields  are  obtain¬ 
able  for  a  variety  of  reasons.  Lastly,  it  is  claimed 
that  production  costs  can  be  lowered  because  less 
lalxiur  is  required  to  operate  such  a  unit.  An  inter¬ 
esting  point  is  that  the  losses  from  breakdowns 
would  be  very  much  reduced  since  the  actual  amount 
of  dough  made  at  any  one  time  would  not  exceed 
200  lb.  This  is  the  basis  of  the  Domaker  process 
now  being  developed  in  this  country  by  Wallace  and 
Tiernan,  Ltd. 

Continuous  cake  production 

Similar  progress  has  been  made  on  the  confec¬ 
tionery  side  of  the  trade.  Many  years  ago  the  intro¬ 
duction  of  the  pressure  whisk  revolutionised  the 
making  of  sponge  goods,  and  since  then  the  continu¬ 
ous  Swiss  roll  making  plant  has  been  developed. 
Although  the  mixing  process  then  was  not  continu¬ 
ous  on  any  one  mixing  machine,  continuity  of  mix¬ 
ing  was  easily  maintained  by  having  a  series  of  ma¬ 
chines  running  in  parallel  which  fed  a  central  de¬ 
positor  situated  on  the  plant  feeding  into  the  oven. 

The  continuous  cake-mixing  machine  marketed  by 
E.  T.  Baker,  Ltd.,  now  goes  a  lot  further,  for  this  is 


The  Oakes  continuous  cake  mixing  machine. 


a  machine  for  dealing  with  all  types  of  cake.  With 
this  machine  it  is  now  possible  to  supersede  the  nor¬ 
mal  batch  process  of  cakemaking. 

With  normal  batch  mixing  the  total  quantities  of 
ingredients  are  placed  in  a  mixing  bowl  in  predeter¬ 
mined  amounts  and  order,  so  that  mixing  proceeds 
stage  by  stage  until  all  the  ingredients  are  thoroughly 
mixed  and  a  clear  batter  is  obtained.  With  the  new 
continuous  mixer  the  ingredients  are  fed  in  at  such  a 
rate  that  mixing  and  emulsification  is  going  on  all 
the  time  under  the  most  hygienic  conditions.  This 
type  of  machine  is  admirably  suited  for  all  types  of 
layer  cakes  since  the  mixing  head  produces  a  perfect 
emulsion  of  the  ingredients.  It  is  thus  obviously  not 
designed  to  deal  with  fruit  cakes.  However,  an 
adaptor  is  available  to  allow  fruit  to  be  mixed  in, 
but  despite  this  adaptation  this  method  of  production 
is  not  likely  to  be  used  for  the  production  of  richly 
fruited  cakes,  such  as  wedding  cakes,  for  a  long  time. 

Biscuit  making 

Continuous  production  has  always  been  the  key¬ 
note  of  biscuit  making.  However,  no  plants  parallel 
with  those  being  developed  for  breadmaking  and 
cakemaking  have  yet  been  developed,  although 
laboratory-scale  work  has  been  carried  out  on  a  Buss 
Mixer. 

During  the  past  year  a  new  C.W.S.  biscuit  plant 
has  been  opened  at  Harlow,  Essex,  where  the  pro¬ 
duction  target  is  15  million  biscuits,  representing 
about  100  tons  per  week.  There  will  be  four  produc¬ 
tion  lines  in  operation,  all  of  them  fed  by  specially 
designed  high-speed  mixers,  which  will  provide  a 
continuous  flow  of  doughs.  Flour  and  sugar  are  de¬ 
livered  in  bulk  to  the  bakery  and  are  unloaded  pneu¬ 
matically.  Weighing  and  mixing  of  the  ingre^ents 
is  by  push  button  control  through  the  Simon  control 
panel. 

Mixing  times  on  high  and  low  speeds  are  automati¬ 
cally  controlled,  after  which  the  doughs  make  their 
journey  through  the  presheeter  units  where  the  dough 
is  reduced  to  the  required  thickness  for  each  type  of 
biscuit.  From  here  the  dough  is  stamped  out  and 
the  biscuits  pass  through  the  ovens,  then  to  coolers 
and  packing  machines.  This  unit  represents  some  of 
the  most  advanced  ideas  as  yet  for  biscuit  production. 

A  description  and  photographs  of  the  new  C.W.S. 
biscuit  plant  at  Harlow  appeared  on  p.  512  of  the 
December,  1958,  issue  of  Food  Manufacture. 


Research 

During  the  year  further  work  has  been  done  at  the 
British  Baking  Industries  Research  Association's 
laboratories  on  the  problem  of  crumb  softness  in 
bread,  some  of  which  is  of  mainly  academic  interest. 
Practical  help  has  been  given  to  many  members  of 
the  Association  in  dealing  with  problems  of  bread 
storage  and  preservation,  particularly  in  the  preven¬ 
tion  of  spoilage  from  mould  and  rope.  Rope  is  fairly 
easy  to  control,  but  mould  spoilage  requires  much 
more  attention  than  has  previously  been  given. 
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Work  has  also  been  carried  out  on  dough  testing 
instruments,  and  on  the  design  of  flow  tests  in  an 
endeavour  to  solve  the  thorny  problems  of  flow  speci¬ 
fications  and  standards  for  bakers  and  other  flour 
users. 

In  the  confectionery  field,  work  on  emulsification 
and  stability  of  cake  batters  has  been  continued. 
Tests  are  being  carried  out  on  the  relative  baking 
qualities  of  eggs  from  hens  reared  by  the  battery  and 
those  on  free  range.  Other  work  carried  out  has  been 
on  subjects  such  as  the  effect  of  refrigeration  on  flour 
confectionery;  retention  of  moisture  in  cakes,  curds, 
and  jam  fillings;  determination  of  coconut  in  bakery 
products;  flavours  for  use  in  butter,  cream,  and 
cakes;  the  use  of  silicone-treated  vegetable  parch¬ 
ment  paper  for  cake  tins  and  baking  trays;  the  con¬ 
tinuous  mixing  of  cake  'batters,  and  storage  prob¬ 
lems  and  the  testing  of  samples  of  fat.  In  the  bis¬ 
cuit  field,  physical  measurements  on  biscuit  and 
wafer  flavour  and  their  relation  to  baking  practice 
have  been  studied,  as  well  as  the  checking  and  crack¬ 
ing  of  biscuits. 

Many  samples  have  been  examined  for  quality  and 
for  the  presence  of  extraneous  matter.  The  micro¬ 
biology  of  biscuit  flour  has  also  been  studied  with 
particular  reference  to  the  association  of  fat-splitting 
organisms  and  the  production  of  soapy  off-flavours. 

Some  new  bakery  machines  have  been  examined, 
and  new  methods  of  improving  hygiene  in  bakeries 
through  attention  to  pest  and  rodent  control  have 
been  studied.  Surveys  of  constructional  materials 
have  been  made,  and  courses  on  works  simplification 
initiated.  Attention  has  been  paid  to  physiological 
studies,  including  pharmacological  and  nutritional 
aspects  of  raw  materials,  and  to  processing  and  hy¬ 
giene  aids  and  their  introduction  into  bakery  prac¬ 
tice. 

Machinery  for  the  smaller  manufacturer 

Machinery  manufacturers  in  the  past  have  fre¬ 
quently  been  criticised  for  not  providing  adequately 
for  the  smaller  baker.  These  criticisms  came  par¬ 
ticularly  from  those  j)rogressive  members  of  the  trade 
who  had  attended  the  large  Continental  exhibitions 
where  many  machines  designed  primarilv  for  the 
craftsman  baker  were  displayed.  Although  some  of 
these  deficiencies  are  gradually  being  rectified,  there 


are  still  no  counterparts  in  this  country  to  many  of 
the  foreign  machines.  Progress  is  being  made  in 
smaller  automatic  units  which  help  to  save  labour 
costs  and  to  maintain  a  more  uniform  standard  of 
production. 

Attention  is  being  paid  to  oven  design,  and  the 
principles  of  convector  heating  are  being  incorpor¬ 
ated  in  most  of  the  larger  types  of  continuous  baking 
ovens.  The  new  turbo-radiant  ovens  incorporate  air- 
movement  other  than  by  normal  convection,  and  by 
this  means,  as  well  as  by  new  methods  of  all-round 
heat  radiation,  baking  times  have  been  reduced  to 
less  than  half  an  hour. 

Refrigeration 

Intensive  studies  have  been  made  during  the  past 
year  on  the  effect  of  refrigeration  on  dough  retarda¬ 
tion  ;  great  progress  has  also  been  made  in  the  exten¬ 
sion  of  the  use  of  deep  freeze  methods  for  bakery 
products,  and  many  very  large  units  have  been  in¬ 
stalled.  As  these  have  been  developed  and  the  prob¬ 
lems  concerning  the  freezing  of  the  various  materials 
have  been  overcome,  the  secondary  problems  of  the 
treatment  of  the  materials  during  the  defrosting 
period  have  been  found  to  require  special  considera¬ 
tion.  Many  of  these  problems  still  remain  to  be 
solved,  but  so  widespread  is  the  use  of  deep  freeze 
and  so  many  are  the  interests  involved,  that  solutions 
to  these  problems  are  not  likely  to  be  long  in  coming. 

Flour  consumption 

The  consumption  of  flour  continues  to  decline  de¬ 
spite  vigorous  publicity  both  by  advertising  and  lecture 
campaigns.  Women’s  organisations  are  taking  con¬ 
siderable  interest  in  the  work  of  dietician  lecturers, 
but  in  spite  of  the  publicity  efforts  the  overall  con¬ 
sumption  of  bread  does  not  seem  to  be  influenced  to 
any  great  extent.  However,  the  increasing  publicity 
given  to  crusty  bread  balances  the  greater  interest 
the  craftsmen  bakers  are  paying  to  the  production  of 
such  bread.  At  any  rate,  the  present  advertising 
campaigns  are  at  least  keeping  bread  well  to  the  fore¬ 
front.  It  is  possible  that  the  considerable  attention 
which  is  being  given  in  the  bakery  trade  press  to  the 
production  of  fancy  and  unusual  types  of  bread  may 
stimulate  the  public  awareness  of  such  products, 
with  resultant  increase  in  consumption. 


**  Sunfresh  ” 

(Contludfd  from  page  loj) 

the  supervisor  in  charge  of  the  line 
dials  the  appropriate  number, 
which  is  recorded  on  the  chart  in 
the  managing  director’s  office,  sc) 
that  the  management  can  see  at  a 
glance  which  production  lines  are 
stopped  and  why. 

Engineering  and  carpentry 

There  is  a  well-equipped  engin¬ 
eering  shop  to  deal  with  normal 


maintenance  and  repair  work,  and 
the  factory  also  services  its  ve¬ 
hicles  in  its  own  garage.  In  the 
engineering  shop  is  also  carried 
out  the  making  and  repair  of  sy¬ 
phon  Ixidies.  The  .  carpenter’s 
shop  deals  with  the  repair  and 
assembly  of  crates  and  cases,  and 
the  spray  varnishing  of  new  cases. 
The  firm  find  it  cheaper  to  buy 
ready-cut  wood  for  cases  and  to 
assemble  them  than  to  buy  the 
finished  cases. 


This  expanding  industry  is 
very  keenly  competitive,  and 
although  not  as  seasonal  as  it 
was,  is  strongly  influenced  by  the 
weather  and  by  the  fortunes  of 
the  tourist  industry.  The  firm 
therefore  find  it  a  great  advantage 
to  be  located  on  the  south  coast, 
and  are  steadily  adding  to  their 
established  reputation  by  continual 
improvement  of  processing  stan¬ 
dards  and  by  keeping  abreast  of 
latest  developments. 
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The  Problem  of  Improving  Nutritive  Value 


With  Special  Reference  to  the  Enrichment  of  Foods — 7 

By  L  Menden  and  B.  D.  Cremer’* 

In  this  concluding  article  the  authors  survey  the  results  of  three  enrichment 
studies  and  review  some  of  the  more  important  compulsory  enrichment 
regulations  in  force  in  different  countries. 


(d)  SOME  NOTES  ON  THE  RE¬ 
SULTS  OF  THREE  ENRICH¬ 
MENT  TRIALS  CONDUCTED 
OVER  LONG  PERIODS  OF  TIME 

The  enrichment  of  flour  and 
bread  in  Newfoundland'®- 

N  June,  1944,  at  Norris  Point, 

Newfoundland,  a  detailed  sur¬ 
vey  of  the  average  nutritional  sta¬ 
tus  of  the  population  was  com¬ 
pleted.  The  results  of  this  nutri¬ 
tional  study  persuaded  the  govern¬ 
ment  of  Newfoundland,  in  the  fol¬ 
lowing  September,  to  call  for  the 
compulsory  enrichment  of  flour 
and  bread  according  to  the  usual 
U.S.  standards  (which  require 
supplements  of  vitamin  B,,  vita¬ 
min  Bo,  nicotinic  acid,  and  iron); 
the  compulsory  enrichment  of 
margarine  with  vitamin  A  fol¬ 
lowed  in  1946. 

In  July,  1948,  the  nutritional 
status  of  a  large  number  of  fami¬ 
lies  was  once  more  examined,  in 
exactly  the  same  way  as  had  been 
done  four  years  previously.  Most 
of  the  nutritional  disturbances  ob¬ 
served  earlier  were  less  evident, 
and  appeared  less  frequently  than 
during  the  survey  made  in  1944. 
In  particular,  a  significant  decline 
in  the  symptoms  of  vitamin  B, 
deficiency  was  established.  A 
change  in  the  deportment  and  be¬ 
haviour  was  noticed  in  the  chil¬ 
dren  ;  the  visible  lassitude  ob¬ 
served  in  1944  was  less  frequently 
seen.  Similarly  the  mortality  rate 
amongst  the  children — which  had 
been  a  grave  fault  in  the  general 
health  and  nutritional  status — 
showed  marked  improvement:  in 
the  city  of  St,  John’s  the  relative 
figures  were:  117  (in  1944),  92  (in 

*  Director,  Institute  of  Nutritional 
Science,  Justus  Liebig  University,  Gies¬ 
sen. 


1945).  77  (in  1946),  and  61  (in 
1947).  The  improvements  could 
clearly  be  traced  to  the  enrichment 
of  flour  and  bread  with  the  B- 
complex  vitamins. 


The  enrichment  of  rice  in  the 
Philippines  ’^’ 

In  August,  1948,  widespread 
deficiencies  of  the  B-complex 
vitamins  (and  of  several  other  nu¬ 
trients)  were  demonstrated  in  sur¬ 
veys  made  on  the  nutritional  sta¬ 
tus  of  the  people  in  the  Bataan 
Peninsula,  in  the  Philippines;  in 
particular,  the  prevalence  of  beri¬ 
beri  was  recorded.  As  a  conse¬ 
quence,  the  value  of  the  enrich¬ 
ment  of  rice  (there,  the  staple 
food) — with  vitamin  B,,  nicotinic 
acid,  and  iron — was  investigated 
in  October,  1948.  This  experi¬ 
ment  in  enrichment  extended  over 
the  whole  of  the  Bataan  Peninsula 
with  its  population  of  90,000. 

Two  years  later,  in  December, 
1950,  another  similar  survey  was 
made;  and  this  showed  an  essen¬ 
tial  improvement  in  the  nutri¬ 
tional  status;  the  typical  symp¬ 
toms  of  deficiency  in  vitamin  B,, 
nicotinic  acid,  and  iron — which 
two  years  previously  had  been 
evervwhere  observed — no  longer 
appeared.  The  mortality  from 
beriberi,  which  had  amounted  in 
1947/48  to  263  jier  100,000,  had 
been  reduced  to  28  per  100,000  in 
1949,  and  in  1950  to  nil. 

The  enrichment  of  a  complete 
diet  for  heavy  workers®'* 

There  is  in  Switzerland  a  build¬ 
ing  project  called  the  '  ‘  Grande 
Dixence  ”  where  about  two  thou¬ 
sand  workers  are  busy  erecting 
the  ‘  ‘  highest  dam  in  the  world  ’  ’ 


at  elevations  of  between  2,200  and 
2,900  metres,  t  and  over  a  period 
of  fifteen  years.  The  site  of  the 
building  project  is  about  30  kilo- 
metresj  from  the  nearest  large 
settlement  in  the  Rhone  valley. 
The  food  is  prepared  in  communal 
kitchens,  and  there  is  no  free 
choice  of  additional  items  of  food. 
Both  labourers  and  other  em¬ 
ployees  after  being  exposed  for 
months  to  this  diet  showed  latent, 
and  even  visible,  symptoms  of  de¬ 
ficiency  (as  is  to  be  expected  with 
almost  any  communally  prepared 
food).  These  symptoms  were  veri¬ 
fied  by  clinical  work  (such  as  the 
compilation  of  a  series  of  blood 
pictures  and  prothrombin  clotting¬ 
time  tests)  in  the  project  hospital. 
It  appeared  to  be  impossible  to  re¬ 
move  these  deficiency-symptoms 
by  changing  to  a  so-called 
“Health  Nutrition’’  diet,  a  regi¬ 
men  which  includes  little  or  no 
‘ '  refined  ’  ’  foods,  and  large 
amounts  of  fruits,  vegetables,  and 
milk. 

It  was  not  unlikely  that,  even 
after  the  most  powerful  persua¬ 
sion,  such  a  planned  diet  would  be 
firmly  rejected  by  the  workers; 
and,  understandably,  the  manage¬ 
ment  could  not  run  this  risk.  Con¬ 
sequently,  the  methods  of  enrich¬ 
ment  were  used  to  improve  the 
ordinary  diet  with  the  pure  vita¬ 
mins  and  the  necessary  minerals. 

It  is  interesting  that  these  essays 
in  enrichment  were  made  when 
possible  without  the  knowledge  of 
the  workers;  the  principle  had 
been  accepted  that  information 
about  additions  to  food  would  be 
too  often  falsely  interpreted — par- 
ticiularly  amongst  men  living  in  a 
barracks-like  community ;  it  would 

t  7.«)oo  to  9.500  ft. 

{  AlK)ut  19  miles. 
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create  distrust  and  cause  protests. 
Even  the  best  explanation,  no 
matter  how  well  composed,  psy¬ 
chologically  accurate,  and  properly 
delivered,  may  fail  utterly  against 
this  kind  of  mass-resistance  to 
new  ideas. 

The  practical  implementation 
of  the  enrichment  programme  was 
as  follows : 

(i)  in  the  mill  the  following 
supplements  were  mixed 
per  ton  of  flour  for  bread : 
4-18  g.  of  vitamin  B,, 

2  42  g.  of  vitamin  Ba, 
30  44  g.  of  nicotinic  acid, 
131-44  g.  of  FeSO,-7HaO, 
and  10  kg.  of  stabilised 
wheat-germ  ; 

(ii)  in  the  dairy,  oily  solutions 
of  the  vdtamins  A  and  D 
were  mixed  with  the  butter 
— to  every  100  kilos, 
24,000,000  I.U.  of  vitamin 
A  and  2,550,000  I.U.  of 
vitamin  D; 

(iii)  vitamin  C  was  given  partly 
in  the  form  of  tablets  (100 
mg.  per  head  per  day, 
partly  as  an  addition  to 
candy  called  ‘  ‘  energy 
sugar.” 

The  total  cost  of  this  enrichment 
amounted  to  0  03  DM*  per  head 
per  day,  or  an  average  of  9,000 
DM  per  1,000  workers  per  work¬ 
ing  year  of  300  days.  However, 
the  improvement  in  health  and  in 
the  resistance  to  disease — as  well 
as  the  increase  in  energetic  activity 
and  in  the  pleasure  of  going  to 
work — were  out  of  all  proportion 
to  this  relatively  insignificant  cost. 

(e)  STATUTORY  ENFORCEMENT 
OF  ENRICHMENT 

Enrichment  is  effective  only  if 
it  is  properly  and  intelligently  im¬ 
plemented  —  and  always  in  ac¬ 
cordance  with  the  latest  facts 
known  to  the  science  of  nutrition. 
To  ensure  this,  adequate  legisla¬ 
tion  is  essential.  In  conclusion, 
therefore,  a  brief  review  of  the 
more  important  current  compul¬ 
sory  regulations,  which  are  being 
applied  to  enforce  enrichment  in 
different  countries,  is  given  below. 

*  0-03  DM =0-6  (say,  two-thirds)  of  a 
penny.  9,000  DM  =  £750.  (DM=:  Ger¬ 

man  Deutsch  Maik.) 


Germany 

There  are  no  statutory  obliga¬ 
tions  regarding  the  enrichment  of 
foods  in  Germany.  The  manufac¬ 
ture  of  ”  vitaminised  nutrients” 
is  controlled  by  the  ordinance  re¬ 
leased  on  September  i,  1942,  re¬ 
garding  the  addition  of  the  vita¬ 
mins  to  foods;  according  to  this, 

‘  ‘  foods  the  vitamin  content  of 
which  is  totally  or  in  part  attribut¬ 
able  to  the  addition  of  natural  or 
of  synthetic  vitamins  or  of  sub¬ 
stances  particularly  rich  in  the 
vitamins;  or  to  the  application  of 
chemical,  physical,  or  biological 
processes  ’  ’  could  be  offered  for 
sale,  with  reference  made  to  their 
vitamin  content,  only  if  they  had 
been  registered  with  the  National 
Public  Health  Institute  (now  with 
the  State  Public  Health  Depart¬ 
ments).*^*  The  “provitamins” 
are  also  considered  as  vitamins. 
The  authorities  can  limit,  or  pro¬ 
hibit,  all  commerce  in  foods  to 
which  vitamins  have  been  added. 
Compared  with  the  extensive  leg¬ 
islation  which  exists  in  this  sphere 
in  other  countries,  this  ordinance 
is  no  longer  adequate  for  present 
needs.  Thus,  there  is  no  answer 
even  to  the  question  of  how  large 
supplementation  with  the  vitamins 
should  be  in  order  to  justify  the 
description  “vitaminised”  or 
“enriched.”  Numerous  sugges¬ 
tions  have  been  made  for  improve¬ 
ments  in  the  ordinance;”®* ***•  **^ 
as  an  example,  the  demand  has 
been  made  that  any  statement 
made  regarding  the  addition  of 
any  of  the  vitamins  to  foods 
should  be  accompanied  by  a 
declaration  of  the  percentage  of 
the  daily  requirement  of  this  vita¬ 
min  which  would  be  provided,  by 
a  recommended  (and  practically 
possible)  daily  amount  of  the  re¬ 
spective  food.**® 

Three  principles  have  been  pro¬ 
posed  according  to  which  an  or¬ 
dinance  governing  the  large-scale 
enrichment  of  foods  (and  for  cor¬ 
recting  inadequacies  in  certain 
nutrients)  could  be  p)erfected:  **® 
(i)  only  appropriate  food  factors 
should  be  added  to  individual 
foods — namely,  the  B-vitamins  to 
cereals,  vitamins  A  and  D  to  oils 
and  fats,  vitamin  C  to  fruit  and 
vegetable  products;  (ii)  the 


amount  of  any  food  factor  added  | 
should  be  exactly  defined  by  scien¬ 
tific  advisers  to  the  administration 
working  in  conjunction  with  ■ 
specialists  in  industry;  in  doing  I 
so,  the  daily  requirements  of  the  I 
vitamins  and  the  minerals  and  the  I 
‘  ‘  natural ' '  content  of  the  pro-  [ 
ducts  under  review,  should  be  I 
taken  as  the  working  bases;  (iii) 
all  enriched  foods  should  be  sub¬ 
jected  to  jjeriodic  examination  in 
order  to  avoid  fraud  and  deception 
of  the  consumer. 

The  enrichment  of  low-extrac¬ 
tion  flour  (for  bread)  is  already 
being  undertaken  for  use  in  the 
German  armed  forces.  This  en¬ 
richment  was  the  result  of  recom¬ 
mendations  contained  in  the  speci¬ 
fications  of  quality  necessary  for 
the  continued  maintenance  of  the 
armed  forces.®*^  Enrichment  is 
not  yet  compulsory. 

Brazil  (State  of  Sao  Paulo) 

Theoretically,  the  enrichment 
of  wheat  flour  has  been  compul¬ 
sory  in  Sao  Paulo  since  1952 :  en¬ 
richment  must  be  undertaken  in 
the  mills,  and  is  controlled  by  the 
government;  the  importation  of 
un-enriched  wheat  flour  is  pro¬ 
hibited.'**  However,  it  has  to  be 
admitted  that  the  law  governing 
enrichment  has  never  yet  been 
enforced  in  practice  because  the 
government  has  not  so  far  granted 
the  necessary  foreign  exchange  to 
cover  the  importation  of  the  vita¬ 
mins.  The  addition  of  vitamins 
to  margarine  has  been  compulsory 
since  July,  1952. 

Chile 

Since  1951,  all  flour  in  Chile 
must  be  enriched  according  to 
law.'** 

Denmark 

Ordinances  exist  in  Denmark 
governing  the  enrichment  of  mar¬ 
garine  (ever  since  1937),  and  of 
low-extraction  wheat  flours  (since 
1953).  Preparations  considered 
for  enrichment  must  first  be  ap-  i 
proved  by  the  government,  and 
the  finished  products  are  under 
government  control.  The  impor¬ 
tation  of  un-enriched  wheat  flour 
is  prohibited.**  In  general,  the 
enrichment  of  a  food  is  approved 
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or  recommended  by  the  Public 
Health  Department  only  if  it  is 
conceded  that  the  national  re¬ 
quirement  of  a  particular  food  fac¬ 
tor  is  not  already  fully  covered.*®® 
As  a  consequence  of  some  exten¬ 
sive  surveys  which  have  been  con¬ 
ducted  on  the  nutritional  status  of 
Greenlanders,  dried  milk  solids 
(transported  so  far  away!)  have 
been  enriched  with  vitamin  C 
since  1956.  The  reconstituted 
milk  prepared  from  them  contains 
100  mg.  of  vitamin  C  in  a  litre.* 

England 

By  order  of  the  Minister  of  Food 
all  margarine  in  England  was  en¬ 
riched  with  the  vitamins  A  and  D 
during  the  war  and  in  the  years 
immediately  following.  This  or¬ 
dinance  was  repealed  in  1954  and 
another  law  was  substituted  for  it 
— but  the  basis  of  the  new  law  still 
makes  the  fortification  of  margar¬ 
ine  compulsory.  In  England, 
during  the  war,  flour  was  supplied 
with  a  calcium  supplement  only. 
Since  1953,  legislation  has  required 
that  all  flour  which  is  not  subsi¬ 
dised  by  the  government!  must  be 
enriched  with  the  vitamins  and 
minerals.  Following  the  suspen¬ 
sion  of  the  bread  subsidy,  a  new 
flour  enrichment  ordinance  came 
into  operation  on  September  30, 
1956;  this  requires  the  following 
minimum  contents  of  the  vitamins 
or  of  iron  for  all  types  of  flour  re¬ 
gardless  of  the  extraction  rate: 
vitamin  B,  =  2-4  mg.  per  kilo; 
nicotinic  acid  =  16  mg.  per  kilo; 
iron  =16-5  mg.  per  kilo  ;*'*'*  in  ad¬ 
dition,  all  flour  other  than  whole 
wheat  must  contain  a  cal¬ 
cium  supplement  (see  Table  II). 
The  basis  of  these  new  ' '  Flour 
(Composition)  Regulations"®*® 
was  a  report  since  become  known 
as  the  "Cohen  Report"  which 
was  produced  by  a  panel  (under 
Professor  Sir  Henry  Cohen)  ap¬ 
pointed  jointly  by  the  Secretary  of 
State  for  Scotland,  the  Minister  of 
Agriculture,  Fisheries,  and  Food, 
and  the  Minister  of  Health.  The 
purpose  of  this  report  was  to  deter¬ 
mine  the  composition  and  the  nu- 

*  E.  Uhl.  Principles  of  enrichment  of 
fcKxls.  hit.  7..  Vitawinforschg.,  1957,  28, 
168. 

The  so-called  "  National  Flour.” 


tritive  value  of  flours  of  various 
extraction-rates  (and  the  bread 
made  from  them),  and  enriched 
flour.  The  conclusions  of  the  re¬ 
port  established  that  enrichment 
specifically  with  vitamin  Bj,  nico¬ 
tinic  acid,  and  iron,  is  necessary, 
particularly  since  ‘ '  Flour,  or  the 
bread  made  from  it,  contributes 
nearly  a  third  of  the  total  calories 
and  protein  of  the  average  British 
diet;  it  is,  therefore,  important 
that  the  flour  should  be  as  nutri¬ 
tious  as  possible  .  .  ."J  There 
are  no  special  trade  regulations 
regarding  enriched  foods  in  Eng¬ 
land;  but  general  instructions  are 
given  in  the  "Labelling  of  Food 
Order"  of  1953  and  in  the  "De¬ 
fence  (Sale  of  Food)  Regulations" 
of  1943- 

France 

There  are  no  special  regulations 
governing  enriched  foods  in 
France.  However,  there  are  cer¬ 
tain  guiding  principles,  sanctioned 
by  the  law  to  assist  trade  in  those 
foods  which  have  vitamin  con¬ 
tents.  According  to  these  prin¬ 
ciples  ‘  ‘  natural '  ’  vitamin  con¬ 
tents  may  not  be  declared.  When 
natural  products,  rich  in  the  vita¬ 
mins  are  added,  a  statement  of  the 
kind,  and  of  the  amounts,  of  the 
vitamins  present  is  allowed.  The 
addition  of  the  synthetic  vitamins 
to  foods  is  forbidden  by  an  ordin¬ 
ance  of  1912  which  has  not  yet 
been  revised;  according  to  this 
law,  foods  which  contain  the  syn¬ 
thetic  vitamins  are  classified  as 
"pharmaceuticals"  and  may  be 
sold  only  by  pharmacists.*®® 

India 

Since  December,  1953,  the  ad¬ 
dition  of  vitamin  A  to  "  Vana- 
spati "  has  been  legally  required 
in  India.®"* 

Canada 

The  enrichment  of  flour  and 
bread  has  been  permitted  in 
Canada  since  1953,  when  the  ex¬ 
isting  bread  standards  were  ap¬ 
propriately  revised ;  it  is  not 
legally  enforced.  However,  en¬ 
richment,  undertaken  as  a  volun- 

J  Quotation  from  the  "Conclusions,** 
Section  (lo.  j).  of  the  **  Cohen  Report** 
(page  25). 


tary  measure,  is  subject  to  regula¬ 
tions  which  impose  standards.*®® 
It  is  to  be  particularly  emphasised 
that  the  addition  of  the  vitamins  to 
flour  may  take  place  only  in  the 
mill  in  Canada;  the  regulation  is 
based  on  the  conviction  that  truly 
effective,  technically  accurate,  and 
properly  controlled  enrichment 
can  occur  only  in  the  mill. 

Sweden 

There  are  no  legal  regulations 
governing  the  enrichment  of  foods 
in  Sweden.  However,  the  enrich¬ 
ment  of  wheat-flour  is  permitted, 
and  this  has  been  undertaken  by 
the  co-operative  stores  ever  since 
1944.  Most  of  the  wheat-flour 
now  on  the  market  is  enriched. 

The  retail  trade  in  foods  with 
added  vitamins  is  controlled  by 
the  ‘  ‘  Ordinance  regarding  the 
Production  and  Importation  of 
Vitaminised  Foods."  According 
to  this  regulation,  ‘  ‘  vitamin ising  ’ ' 
measures  are  understood  to  be 
(i)  the  addition  of  substances  con¬ 
taining  the  vitamins,  (ii)  ultra¬ 
violet  irradiation,  or  (iii)  the  addi¬ 
tion  of  the  vitamins  to  foods  by 
any  other  means  of  increasing  the 
natural  vitamin  content.  En¬ 
riched  foods  are  approved  for 
general  commerce  by  the  govern¬ 
ment  only  if  the  enrichment  is  re¬ 
garded  as  important  to  national 
nutrition;  control  surveys  are  re¬ 
quired  at  least  twice  a  year.*®® 

Switzerland 

Other  than  that  requiring  a  sup¬ 
plement  of  iodine  in  table  salt 
there  are  no  legal  regulations 
governing  the  enrichment  of  foods 
in  Switzerland.  The  enactment 
which  appeared  in  March,  1957, 
and  which  has  been  enforced  since 
June,  1957,  by  the  Department  of 
the  Interior  of  the  Swiss  Federa¬ 
tion  dealt  with  supplements  of, 
and  recommendations  concerning, 
the  vitamins  in  foods;  it  is  now  the 
standard  for  the  trade  in  foods 
containing  the  vitamins.®**  Ac¬ 
cording  to  it,  the  addition  of  a 
vitamin  should  be  made,  first,  to 
those  foods  in  which  the  vitamin 
concerned  has  suffered  loss  during 
processing;  and  no  more  of  a 
vitamin  should  be  contained  in  an 
average  daily  portion  of  a  food 


Food  Manufacture — March,  1959 


123 


than  would  correspond  to  the 
average  daily  requirement.  The 
enactment  contains  details  of  the 
‘  ‘  average  daily  requirement ,  ’ ' 
and  lists  the  ‘  ‘  daily  portion  ’  ’  for 
many  foods. 

U.S.A. 

During  the  Second  World  War 
the  enrichment  of  all  flour  in¬ 
tended  for  dietary  purposes  was 
made  compulsory  in  all  states  of 
the  U.S.A.  This  ordinance  was 
repealed  in  1946.  Since  then 
there  has  been  no  legal  obligation 
at  the  federal  level  to  enrich  foods, 
but  the  individual  states  are  tend¬ 
ing  increasingly  to  make  compul¬ 
sory  the  enrichment  of  all  wheat 
flour  and  bread  with  vitamins  and 
minerals.  At  present,  such  ordin¬ 
ances  already  exist  in  twenty- 
seven  of  the  states,  as  well  as  in 
Hawaii  and  Puerto  Rico.^**  The 
enrichment  of  corn  is  also  legally 
required  in  California  and  in 
Louisiana.  A  law  in  South  Caro¬ 
lina,  promulgated  on  July  i, 
1956,  requires  the  enrichment  of 
rice.  The  enrichment  of  rice  is  to 
be  generally  undertaken  in  the 
near  future  in  all  the  States  of 
America  where  there  is  a  high  con¬ 
sumption  of  rice;  the  kinds  and 
the  quantities  of  the  vitamin  and 
mineral  supplements  will  be 
largely  regulated  according  to  the 
“  Definitions  and  Standards  of 
Identity  ”  of  the  “  Federal  Food, 
Drug,  and  Cosmetic  Act.'"®^ 

The  enrichment  of  margarine  is 
voluntary  in  the  U.S.A. ,  but  it 
must  conform  with  the  guiding 
principles  of  the  ‘  ‘  Definitions  and 
Standards  of  Identity.”  The  kind 
of  vitamin  added  must  be  de¬ 
clared  ;  but  no  levels  are  pre¬ 
scribed.”*  The  same  regulation 
applies  to  the  enrichment  of  milk 
with  vitamin  D.  In  general,  the 
rulings  of  the  “Federal  Food, 
Drug,  and  Cosmetic  Act  ’  ’  of 
1938,  together  with  the  ordin¬ 
ances  of  the  individual  states,  are 
the  deciding  legislative  measures 
in  controlling  the  enrichment  of 
food  in  the  U.S.A.  According  to 
these  laws,  the  enrichment  of  any 
food  with  vitamins  cannot  now 
occur  on  the  initiative  of  a  manu¬ 
facturer  alone  if  vitamin  supple¬ 
ments  have  not  already  been  offi¬ 


cially  prescribed  for  the  food;  on 
the  other  hand,  the  uniform  en¬ 
richment  of  important  staple  foods 
is  made  possible. 

The  fundamental  deciding  prin¬ 
ciples  controlling  enrichment 
measures  in  the  U.S.A.  are: 

1.  With  carefully  defined  limi¬ 
tations,  the  principle  of  the  addi¬ 
tion  of  specific  nutrients  to  certain 
staple  foods  is  endorsed  for  the 
purpose  of  maintaining  good  nu¬ 
trition  as  well  as  for  correcting  de¬ 
ficiencies  in  the  diets  of  the  general 
population  or  of  significant  seg¬ 
ments  of  the  population.  The  re¬ 
quirements  for  endorsement  of  the 
addition  of  a  particular  nutrient  to 
a  particular  food  include  (a)  clear 
indications  of  probable  advantage 
from  increased  intake  of  the  nu¬ 
trient,  (b)  assurance  that  the  food 
item  concerned  would  be  an  effec¬ 
tive  vehicle  of  distribution  for  the 
nutrient  to  be  added,  and  (c)  evi¬ 
dence  that  such  addition  would 
not  be  prejudicial  to  the  achieve¬ 
ment  of  a  diet  good  in  other  re¬ 
spects.  These  requirements  have 
been  met  in  the  specific  cases  indi¬ 
cated  in  paragraph  6  below. 

2.  The  desirability  of  meeting 
the  nutritional  needs  of  the  people 
by  the  use  of  natural  foods  as  far 
as  practicable  is  emphasised,  and 
to  that  end  education  in  the  proper 
choice  and  preparation  of  foods 
and  the  betterment  of  food  pro¬ 
duction,  processing,  storage,  and 
distribution  so  as  to  provide  more 
fully  the  essential  nutrients  native 
thereto  are  to  be  encouraged. 

3.  In  order  to  avoid  undue  arti¬ 
ficiality  of  food  supply,  foods 
chosen  as  vehicles  for  the  distribu¬ 
tion  of  additional  nutrients  should 
be,  whenever  practicable,  those 
foods  which  have  suffered  loss  in 
refining  or  other  processing,  and 
the  nutrients  added  to  such  foods 
should  preferably  be  the  kinds  and 
quantities  native  to  the  class  of 
foods  involved. 

4.  The  addition  of  other  than 
natural  levels  of  nutrients  to  foods 
which  are  suitable  vehicles  of  dis¬ 
tribution  may  be  favoured  when 
the  addition  will  be  advantageous 
to  the  public  health  and  when  other 
methods  for  effecting  the  desired 
purpose  appear  to  be  less  feasible. 

5.  Whenever  technological  and 


economic  developments  lead  to  ex¬ 
tensive  reduction  in  the  consump¬ 
tion  of  a  staple  food,  with  a  con¬ 
sequent  nutritionally  significant 
reduction  in  the  intake  of  an  essen¬ 
tial  nutrient  or  nutrients,  con¬ 
sideration  by  qualified  bodies 
should  be  given  to  the  desirability 
of  restoring  such  nutrient  or  nu¬ 
trients  to  the  dietary. 

6.  The  endorsement  of  the  fol¬ 
lowing  is  reaffirmed:  the  enrich¬ 
ment  of  flour,  bread,  degermin- 
ated  corn  meal,  and  corn  grits; 
the  nutritive  improvement  of 
whole  grain  corn  meal  and  of 
white  rice;  the  retention  or  res¬ 
toration  of  thiamine,  niacin,  and 
iron  in  processed  food  cereals; 
and  the  addition  of  vitamin  D  to 
milk,  of  vitamin  A  to  margarine, 
and  of  iodine  to  table  salt. 

There  are  certain  regulations 
concerning  the  enrichment  of  food 
for  the  “  U.S.  Army”  which, 
whilst  observing  the  guiding  prin¬ 
ciples  of  the  “Federal  Food, 
Drug,  and  Cosmetic  Act”  in 
general,  nevertheless  often  require 
high  supplements  of  food  factors 
because  of  the  different  demands 
arising  from  “  camp  -  mainten¬ 
ance”;  in  addition,  particularly 
strict  regulations  covering  the 
manufacturing,  packing,  and  in¬ 
spection  of  all  foods  are  enforced 
because  conditions  of  tropical,  or 
of  arctic,  storage  have  to  be  con¬ 
sidered.'"'* 

Tkis  work  was  made  possible  by 
a  research  commission  from  the 
Minister  for  Defence  of  the  Ger¬ 
man  Federal  Republic.  We  are 
indebted  to  Dr.  Henzel  of  the 
U.S.A.  for  the  translation. 
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FRUIT 

Manufacture  of  Purees 

Frozen  fruit  juices  can  be  best  pre¬ 
served  in  hermetically  sealed  con¬ 
tainers.  Surface  oxidation  can  best  be 
avoided  by  closure  under  vacuum,  by 
covering  the  surface  with  a  sugar  solu¬ 
tion  containing  added  antioxidant. 

The  puree  is  best  produced  from  soft 
ripe  fruit  in  order  to  obtain  a  product 
of  high  flavour.  As  the  fruit  is  being 
pulped,  a  great  amount  of  air  is  dis¬ 
solved  in  the  juice  so  that  when  freez¬ 
ing,  the  lower  the  temperature  used, 
the  slower  oxidation  occurs.  The  most 
successful  method  is  stated  to  be  to 
cool  the  fruit  down  to  35°F.,  or  slightly 
lower,  prior  to  pulping,  and  then  de- 
ajrating  the  puree  as  soon  as  it  comes 
from  the  pulping  machine. — F.  B. 
Davidson,  Aits.  Food  Manf.,  1958,  28 
(5).  ‘20- 

ORANGE  JUICE 

Effects  of  Oxygen 

A  quantitive  study  has  been  made 
of  the  changes  in  oxygen  content, 
ascorbic  acid  content,  flavour  and 
colour  during  the  processing  and  stor¬ 
age  of  pasteurised  and  frozen  orange 
juices. 

The  juices  were  canned  by  means  of 
a  gas-saturation  process  which  resulted 
in  juices  with  an  initial  oxygen  content 
ranging  from  about  3-5%  to  0  002%. 

The  free  oxygen  in  frozen  juice 
stored  at  o®F.  caused  a  slow  oxidative 
loss  of  ascorbic  acid  after  i  year.  In 
pasteurised  juices  stores  at  85®F.,  oxi¬ 
dative  destruction  of  the  ascorbic  acid 
occurred  only  during  the  first  few  days 
as  free  oxygen  rapidly  disappeared 
from  the  can.  Throughout  subsequent 
storage  anaerobic  loss  of  ascorbic  acid 
continued  at  a  rate  of  1  / 10  of  the 
early  period. 

Complete  removal  of  oxygen  in  the 
cans  of  pasteurised  juice  failed  to  re¬ 
tard  the  development  of  stale  flavour 
at  86®F.  so  it  was  concluded  that  the 
aiuerobic  reactions  also  contributed  to 
the  development  of  stale  flavour. — 
J.  F.  Kefford,  H.  A.  McKenzie,  and 
P.  C.  O.  Thompson,  /.  Sci.  Food 
Agric.,  1959.  (1).  51- 

ONION  PURGES 

Nature  of  the  Colouring  Matter 

The  development  of  a  red  coloura¬ 
tion  in  purees  prepared  from  inner 
siales  of  onion  bulbs  wiis  investigated. 
The  ct)lour  develops  on  acidification 
with  acetic  acid,  and  is  not  prevented 
by  adding  sodium  chloride.  Commer¬ 
cially  dehydrated  onion  products,  if  the 


moisture  content  is  adjusted  to  that  of 
fresh  tissue,  do  not  redden  at  room 
temperature. 

The  reddening  varies  greatly  between 
different  varieties  of  onions,  and  be¬ 
tween  different  batches  of  the  same 
variety.  It  was  found  to  occur  only  in 
mechanically  bruised  or  finely  cut  tis¬ 
sues.  The  red  colouring  matter  was 
found  to  be  very  unstable  in  solution. 
Generally,  the  rate  and  extent  of  red¬ 
dening  are  increased  by  acidification, 
are  affected  by  temperature,  and  are 
inhibited  but  not  prevented  by  sodium 
chloride  in  concentrations  of  from  5% 
to  25%.  It  is  not  certain  if  oxidation 
is  a  factor  in  reddening. 

The  pigment  was  investigated  by 
chromatographic  methods,  using  Mag- 
nesol,  a  commercial  anhydrous  mag¬ 
nesium  silicate,  eluted  by  hot  acidified 
methanol,  for  column  chromatography. 
Pap<‘r  chromatography  was  also  used 
with  pigment  eluted  from  a  silica  gel 
column. 

It  was  concluded  that  the  colouring 
matter  is  a  nitrogenous  substance  simi¬ 
lar  to,  but  probably  not  identical  with, 
l)etanin,  the  pigment  of  red  beetroots. 
Analysis  of  a  sample,  purified  as  much 
as  possible,  but  known  still  to  con- 
tian  some  colourless  impurity,  showed 
53  0%  carbon,  10.6%  hydrogen,  3.6% 
nitrogen,  0.8%  sulphur  and  22-8%  of 
methoxy  group.— M.  A.  Joslyn  and 
R.  G.  Peterson,  J.  Agric.  Food  Cheni.. 
1958.  6  (10),  754. 

MIXING 

Effects  on  Dough  Properties 

The  flour  used  in  this  study  was  an 
unbleached,  improver-free,  straight- 
grade  sample  commercially  milled  from 
a  blend  of  Canadian  hard  red  spring 
wheat  with  a  protein  content  of  12.6%. 

Unleavened  doughs  were  prepared 
with  water  and  salt  solution  to  give 
an  absorption  of  62  8%  and  a  salt  con¬ 
tent  of  1%  (flour  basis).  The  doughs 
were  mixed  for  i  to  20  min.  Some 
were  mixed  in  air  and  some  in  the 
equivalent  quantity  of  nitrogen.  For 
each  mixing  time  different  reaction 
times  were  given  of  5  min.,  2  and  4  hr. 

At  the  end  of  a  specified  reaction 
time,  the  doughs  were  shaped  on  an 
Extensograph,  clamped  down  and 
rested  before  stretching. 

The  results  showed  that  the  doughs 
mixed  in  oxygen  and  air  decreased  in 
their  extensibility  with  increased  mix¬ 
ing  time.  The  data  showed  that  the 
mixing  had  very  little  effect  on  the 
structural  relaxation  behaviour  of  the 
dough,  but  the  effect  of  atmospheric 
oxygen  occluded  during  mixing  was 


pronounced.  The  effect  of  mixing  per 
se  appears  to  be  distinct  from  and  inde¬ 
pendent  of  the  effect  of  the  oxygen. 
It  is  suggested  that  mixing  decreases 
the  size  of  the  flow  unit  in  dough. — 
C.  J.  Dempster  and  I.  Hlynka,  Cereal 
Chem.,  1958,  35  (6),  483. 

GLUTAMIC  ACID 

Fermentation  Process 

The  manufacture  of  L-glutamic  acid 
by  a  fermentation  process  is  reported 
from  Japan.  The  principal  raw  material 
is  sweet  potatoes,  a  culture  broth  of 
which,  with  sources  of  nitrogen  and  with 
inorganic  materials,  is  fermented  with 
a  strain  of  Micrococcus  which  requires 
the  presence  of  biotin.  The  organism 
produces  alpha-ketoglutaric  acid  from 
saccharino  materials  and  is  very  active 
in  reducing  and  aminating  the  acid  to 
alpha-amino-glutaric  acid.  The  fermen¬ 
tation  is  aerobic,  at  a  pH  of  6-9.  Bio¬ 
tin  balances  the  growth  of  the  micro¬ 
organism  with  the  fermentation  re¬ 
action.  Yields  of  L-glutamic  acid  are 
as  high  as  37.5  mg.  per  c.c.  Other  than 
salts  of  glutamic  acid,  there  are  no 
major  impurities  formed  in  this,  the 
"  Kyowa  ”  process. — Ind.  Eng.  Chem.. 
1958,  50  (9,  Part  2),  1343. 

FLOUR  BLEACHING 

Fatty  Acid  Retention 

It  was  previously  shown  that  oxida¬ 
tive  bleaching  of  flour  by  treatment 
with  chlorine  dioxide,  potassium  bro- 
mate,  or  atmosphere  oxygen,  does  not 
cause  any  significant  change  in  the 
content  of  essential  fatty  acids.  Ex¬ 
periments  were  conducted  using  am¬ 
monium  persulphate,  benzoyl  peroxide, 
and  ascorbic  acid,  the  last  of  which  is 
believed  to  act  through  its  conversion 
by  an  oxidation-reduction  reaction  to 
dehydro-ascorbic  acid.  The  new  re¬ 
agents  produced  little  destruction  of 
fatty  acids,  except  when  benzoyl  per¬ 
oxide  was  used  at  a  higher  level  of  333 
p.p.m.,  when  the  formation  of  conju¬ 
gated  dienoic  acids  was  noticeably  in¬ 
creased. — N.  Fisher  (Mrs.),  M.  L. 
Ritchie,  and  J.  B.  M.  Coppock,  Chem. 
and  Ind.,  1958,  No.  42,  1361. 

CEREALS 

Influences  on  Dried  Rice 

Milled  rice  samples  of  10  different 
varieties,  three  processetl  rices,  and 
Century  Patna  variety  dried  at  differ¬ 
ent  temperatures  were  treated  with 
water  for  10-40  min.  at  70-98°C.  De¬ 
terminations  were  then  made  of  the 
water  absorption  of  the  treated  grains, 
of  the  undissolved  solids  contents,  and 
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of  dissolved  contents  taken  into  the 
treating  water. 

High  values  in  each  of  these  proper¬ 
ties  were  obtained  with  varieties  which 
were  cooked  to  a  sticky  condition,  gen¬ 
erally  considered  undesirable.  Low 
values  were  obtained  with  the  long 
grain  varieties  preferred  for  cooking 
and  their  kernel  cohesiveness.  These 
varieties  had  a  high  amylose  content 
and  yielded  a  firm,  dry,  and  non-sticky 
product. 

The  differences  in  water  absorption 
and  solid  content  are  related  to  ker¬ 
nel  cohesiveness  and  other  easily  de¬ 
fined  characteristics. — J.  T.  Hogan  and 
R.  W.  Planck,  Cereal  Chem.,  1958,  35 
(6),  469. 

SPOILAGE  CONTROL 

Organic  Acid  Effects  in 
Mango  Pickle 

The  relative  effects  of  acetic,  citric, 
and  lactic  acids  on  the  control  of  spoil¬ 
age  in  mango  pickle,  due  to  moulds 
and  yeasts,  have  been  investigated. 

Acetic  acid  was  found  not  only  to 
control  spoilage  at  low  concentrations 
but,  it  is  stated,  was  found  to  be  more 
effective  than  either  citric  or  lactic 
acid.  With  unsalted  pulp,  a  concen¬ 
tration  of  0-36%  stopped  the  growth 
of  mould  and  yeast  whereas  16%  and 
5-04%  concentrations  of  citric  and  lac¬ 
tic  acid  respectively  were  required  to 
stop  the  growth  of  organisms.  If  the 
salt  concentrations  in  the  pulp  are  in¬ 
creased  then  it  is  possible  to  prevent 
growth  with  relatively  lower  concentra¬ 
tions  of  these  acids. 

It  was  found  that  the  inhibitory 
effect  of  these  organic  acids  is  not  en¬ 
tirely  due  to  the  pH  they  impart  to 
the  medium,  but  is  also  due  to  the 
nature  of  the  acid  molecules  and  their 
anion  part. — J.  C.  Anand  and  D.  S. 
Johar,  /.  Sci.  Industr.  Res.,  1958,  17 
(12).  203. 

TORTILLAS 

Losses  in  Preparation 

Tortillas  constitute  an  important 
article  of  diet  in  Central  America.  They 
are  made  by  adding  one  part  of  whole 
corn  to  two  parts  of  approximately  1% 
aqueous  solution  of  lime.  The  mixture 
is  heated  to  8o®C.  for  20-45  rninutes 
and  allowed  to  stand  overnight.  The 
cooking  liquor  is  dt*canted  and  the 
com,  called  "  nixmatal  ”  at  this  stage, 
is  washed  two  or  three  times  with 
water,  without  removing  the  epi-sperm 
or  the  germ.  It  is  ground  to  a  fine 
dough  (“  masa  ”).  Alxmt  50  g.  of  the 
dough  are  patted  flat  and  cooked  on 
l>oth  sides  on  a  hot  iron  plate.  This 
process  may  vary  somewhat. 

The  preparation  of  tortillas  causes 
heavy  losses  of  the  thiamine,  ribo¬ 
flavin,  and  niacin  from  the  corn,  and 
also  of  carotene  from  yellow  corn. 
Losses  are  believed  to  be  from  both 
physical  and  chemical  causes. — R. 
Bressani,  R.  Paz  Y  Paz,  and  N.  S. 


Scrimshaw,  /.  Agric.  Food  Chew., 
1958,  6  (10),  770. 

Effect  of  Lime  Treatment 

Rats  and  pigs  fed  on  tortillas  thrive 
more  than  when  fed  on  raw  corn.  They 
iilso  grow  better  when  fed  on  com 
treated  with  alkali.  It  is  suggested  that 
this  phenomenon  is  due  to  the  de¬ 
creased  solubility  of  zein  brought  about 
by  the  treatment  with  lime  and  heat, 
and  also  to  an  increased  rate  of  release 
of  most  of  the  essential  amino-acids. 

Samples  of  com  and  tortillas  were 
analysed  for  18  amino-acids.  No  im¬ 
portant  differences  were  found.  The 
average  amino-acid  content  of  com  and 
tortillas,  expressed  on  the  basis  of 
grams  of  amino-acid  per  g.  of  nitro¬ 
gen  is  shown  in  a  table,  from  which 
the  average  changes  were  calculated. 
The  losses  of  essential  amino-acids  were 
21-0%  for  leucine,  187%  for  arginine, 
12.5%  for  cystine,  117%  for  histidine, 
and  5-3%  for  lysine.  Of  the  non-essen¬ 
tial  amino-acids,  the  losses  were  87% 
of  proline,  7-1%  of  serine,  and  6-3%  of 
glutamic  acid. — R.  Bres.sani  and  N.  S. 
Scrimshaw,  J.  Agric.  Food  Chew., 
1958,  6  (10),  774. 

ANTIOXIDANTS 

Uses  in  Foodstuffs 

The  author  surveys  comprehensively 
the  nature  of  antioxidants,  methods 
of  testing  them,  methods  of  applica¬ 
tion,  and  their  effectiveness  in  foods  of 
various  typjs.  Antioxidants  are  of  two 
main  types,  the  primary  ones  and  the 
synergists  or  "  metal  deactivators.” 
Substances  of  the  second  group  increase 
the  activity  of  the  primary  antioxi- 
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dants  or  inhibit  the  catalytic  oxidising 
action  of  metallic  trace  elements. 

All  primary  antioxidants  permitted 
to  be  used  in  human  fixids  are  pheno¬ 
lic  substances,  either  polyphenols  or 
ortho-  and  para-substituted  mono¬ 
phenols.  VV’ell  known  members  of  the 
group  are  2-tertiary-butyl-4-methoxy- 
phenol  (BHA),  2.6-di-tertiary-butyl- 
4-methyl-phenol  (BHT),  and  propyl 
gallate.  Aromatic  amines,  used  as  in¬ 
dustrial  antioxidants,  arc  not  permit¬ 
ted  additives  owing  to  doubts  concern¬ 
ing  their  toxicity. 

Among  the  synergists  are  citric  acid, 
:uscorbic  acid,  some  other  hydroxy 
acids,  phosphoric  acid,  acid  phosphates 
and  polyphosphates,  and  certain  phos- 
pho-lipoids.  If  a  fat  contains  more  than 
traces  of  an  active  metal,  the  presence 
of  both  a  primary  antioxidant  and  a 
synergist  is  necessary. 

Ascorbic  acid  is  generally  a  valuable 
antioxidant,  but  cannot  be  used  in  the 
presence  of  traces  of  copper,  which 
catalytically  oxidises  ascorbic  acid  to  a 
compound  which  acts  as  an  additional 
catalyst  for  oxidation. 

Many  antioxidants  of  both  groups 
have  very  limited  solubility  in  fats.  To 
incorporate  them,  it  is  therefore  com¬ 
mon  practice  to  dissolve  them  in  a  fat- 
miscible  non-toxic  solvent  such  as  pro¬ 
pylene  glycol,  monoglycerides,  or  leci¬ 
thin,  or  to  use  them  in  the  fonn  of 
emulsions  in  water.  In  the  latter  ca.se, 
direct  addition  to  fixxls  is  effected  by 
spraying  or  other  means. — C.  H.  Lea, 
/.  Sci.  Food  and  Agric.,  1958,  9  (10), 
621, 
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Machinery  and  Equipment 


(Left)  The  Lea-Bar  Vibra  Feeder  for  feeding  dry  material  to  grinding,  pulverising  or  mixing  plant,  made  by  W.  S.  Barron  and 
Sons,  Ltd.  (Right)  The  Mikro  Airlock  made  by  Pulverising  Machinery,  Ltd.,  feeds  materials  through  a  pressure  change  while 

maintaining  a  gas  seal. 

sure,  or  seepage  of  air  or  gas  when  the 
unit  is  under  suction. 

Both  motor  and  drive,  which  can  be 
of  the  belt,  chain,  direct  coupled,  or 
variable  speed  type,  are  IcKated  on  the 
same  side  of  the  unit  so  that  the  rotor 
may  be  easily  removed  for  the  replace¬ 
ment  of  vane  tips. 

The  standard  sizes  available  are 
5  in.,  8  in.,  iz  in.,  i8  in.,  and  24  in. 
diameters,  giving  a  complete  output 
coverage  from  10  to  6,500  cu.  ft.  per 


VIBRATORY  FEEDER 

A  feeder,  the  Lea-Bar  Vibra  Feeder, 
designe<l  for  feeding  dry  material  to 
grinding,  pulverising,  or  mixing  plant 
has  been  introduced  by  \V.  S.  Barron 
and  Son,  Ltd. 

The  vibration  of  the  feeder  is 
effected  by  an  electro  magnet  with  vari¬ 
able  amplitude  control,  powered  by  a 
single-phase  alternating  current  of 
240  volts.  In  most  cases,  the  units  are 
supplied  with  suitable  controllers  for 
connecting  direct  to  a  50-cycle  supply, 
a  rheostat  being  incorporated  which 
gives  control  up  to  the  maximum  capa¬ 
city  of  the  machine. 

In  action,  the  vibrator  pulls  the  tray 
back  sharply  at  each  pulsation  of  the 
current,  the  tray  returning  to  its  posi¬ 
tion  at  a  slightly  lower  rate  by  means 
of  leaf  and  coil  springs.  The  cycle  is 
repeated  at  high  speed,  causing  the  ma¬ 
terial  to  flow  forward  with  an  infinite 
variation  in  the  rate  possible. 

The  capacity  of  the  material  ranges 
from  zero  to  many  tons,  according  to 
the  material  being  handled. 


BARREL  DISPENSER 

A  new  air  operated  fully  automatic 
barrel  dispenser,  Suba  Model  108,  will 
deliver  liquids  without  fluctuation  or 
pulsing  at  the  rate  of  15  gal.  per  min., 
dependent  on  the  type  of  the  vessel 
and  the  viscosity  of  the  liquid.  Other 
than  the  delivery  valve,  which  is 
manually  opened  and  closed,  there  are 
no  moving  parts,  and  thus  deterioration 
through  wear  is  negligible.  All  that  is 
required  when  changing  from  one 
liquid  to  another  is  one  simple  flush. 

The  dispenser  consists  of  a  solid 
drawn  steel  tube  riser  pipe  with  alu¬ 
minium  valve  body,  air  regulator 
body,  and  barrel  adaptor.  The  valves, 
stems,  and  air  regulator  piston  are 
brass,  and  the  delivery  valve  is  de¬ 
signed  to  give  minimum  drip  after 
serving.  The  barrel  adaptor  on  the 
standard  model  fits  2  in.  B.S.P.  thread; 
the  air  regulator  has  a  ^  in.  B.S.P. 
female  thread.  The  air  control  valve 
ensures  that  the  storage  vessel  (40  gal. 
drum,  etc.)  is  not  subjected  to  more 
than  5  p.s.i.  pressure.  In  addition,  an 
excess  pressure  safety  valve  is  fitted  to 
relieve  excess  air  pressure  in  the 
event  of  the  air  control  valve  not  func¬ 
tioning. 


The  Suba  model  108  air  operated  barrel 
dispenser  can  be  supplied  in  stainless  steel 
or  other  materials  and  delivers  liquids  at 
up  to  15  g.p.m. 


ROTARY  AIR-LOCK  VALVE 

The  difficulty  of  mechanically  feed¬ 
ing  materials  through  a  pressure  differ¬ 
ential  and  at  the  siime  time  preventing 
air  or  gas  from  being  fed  with  such  it  by  gravity  into  a  lower  receptacle — 
materials  has  been  overcome,  it  is  such  as  a  barrel,  drum,  case,  or  any 
claimed,  by  the  improved  Mikro  Air-  other  discharge  container. 
lock — a  rotary  air-lock  valve  assembly  The  rotary  vanes  are  usually  tipped 
now  lieing  manufactured  in  this  with  flexible  plastic  materials  to  pro¬ 
country  by  Pulverising  Machinery,  vide  a  seal  between  these  tips  and  the 
Ltd.  inside  walls  of  the  housing.  The  vanes 

Fundamentally,  the  Mikro  Airlock  are  available  in  various  compositions 
consists  of  a  fabricated  cylindrical  to  meet  particular  requirements, 
housing  inside  which  rotary-vanes  A  packing  gland  at  each  end  of  the 
slowly  revolve,  conveying  material  driving  shaft  is  said  to  stop  the  leakage 
from  an  upper  chamber  and  dropping  of  dust  when  the  valve  is  under  pres- 
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The  instrument  can  be  manufactured 
in  stainless  steel  or  other  suitable  ma¬ 
terials,  and  costs  los.  ex  works. 
Makers  are  Suba  Hydraulics. 


COCOA  NIB  ROASTING  MACHINE 

New  gas-fired  plant  to  roast  an  esti¬ 
mated  I, (XX)  lb.  to  1,500  lb.  of  cocoa 
nibs  per  hr.  has  recently  been  installed 
in  the  premises  of  a  firm  in  the  south 
of  England  with  the  help  of  the  North 
Thames  Gas  Board. 

The  direct  air  heater  is  fired  by  three 
llypact  burners  having  a  combined 
maximum  gas  rate  of  about  2,500  cu. 
ft. /hr.  at  normal  mains  pressure  with 
the  combustion  chamber  maintained 
under  a  slight  vacuum  of  approxi¬ 
mately  J  in.  w’.g.  by  a  fan  capable  of 
handling  3,500  cfm.  of  air  at  225°C. 

The  temperature  of  the  air  entering 
the  roaster  is  225°C.  nominal,  but  the 
control  system  enables  this  to  be  varied 
Ix-tween  i5o'’C.  and  3oo°C.  if  neces¬ 
sary,  although  this  normally  only  ap¬ 
plies  during  starting  up  and  shutting 
down.  The  ultimate  temperature  of 
the  roasted  nibs  is  I40°C.  An  auto¬ 
matic  controller  measures  the  exhaust 
temperature  and  modulates  the  inlet 
temjx*rature  to  the  roaster  through  a 
spring-loaded  air  pressure  operated 
valve  working  in  conjunction  with  an 
independent  manually  operated  by- 
|)ass. 

Initial  lighting  is  provided  by  a 
spark  ignition  system,  and  the  plant  is 
safeguarded  against  flame  failure  by  a 
photo(‘lectric  cell  linked  through  the 
control  panel  on  to  solenoid -opt*ra ted 
valves  on  the  main  and  pilot  gas  lines. 

All  the  many  electric  motors  driving 
various  pieces  of  equipment  are  inter¬ 
connected  for  sequence,  starting  from 
the  control  panel,  and  it  is  claimed 
that  the  installation  is  foolpr(X)f  and 
safe. 

The  ancillary  automatic  weighing 
equipment  and  control  panel,  together 
with  an  impregnator  of  their  own  de¬ 
sign,  was  supplied  by  Dunford  and 
Elliott  Pnx'e.ss  Engineering,  Ltd. 


A  cocoa  nib  roasting  plant  supplied  by  the  North  Thames  Gas  Board,  showing  the 
burner  equipment  and  control  panel. 


CONTINUOUS  PIPE  LINE  MIXER 

A  new  unit,  which  mixes  fluids  as 
they  flow  through  a  pipe-line,  dispen¬ 
sing  with  the  need  for  large  agitating 
vessels,  has  been  developed  by  \Vm. 
Boulton,  Ltd. 

The  mixer  is  known  as  the  Thrumix 
continuous  pipe  line  mixer.  It  is  manu¬ 
factured  in  a  range  of  sizes  from  i  in. 
up  to  6  in.  f)ore  and  can  be  made  in 
cast  iron,  stainless  steel,  or  the  usual 
constructional  metals. 

The  makers  say  that  the  straight- 
through  design  enables  the  mixer  to  !)e 
inserted  in  a  pipe  line  without  the  need 
for  the  introduction  of  bends  or  tees 
to  accommodate  the  unit. 

The  principle  employed  is  a  very 
high  degree  shear  and  an  easily  ob¬ 
tained  controllable  degree  of  recircula¬ 
tion.  Small  horse-power  motors  are  all 
that  are  reejuired  in  the  unit,  ranging 
from  i-2  h.p.,  depending  on  the  re- 
(juirements. 

Either  a  standard  stuffing-lx)x  or 
mechanical  seal  is  fitted,  as  required. 
On  low  viscosity  materials  the  through¬ 
put  is  approximately  14  gal.  per  min., 
increasing  to  a  maximum  of  4(X)  gal. 
per  min. 

Anything  that  can  l)e  pumpt'd  will 
pass  through  the  mixer,  and  it  is  said 
to  be  ideal  for  use  in  continuous  pro¬ 
cesses  where  an  agitated  tank  is  at  a 
disiidvantage. 

Tw’o  mo(lels  are  being  produced:  the 
first  model  with  a  fixed  degree  of  re¬ 
circulation,  and  the  second  model  with 
means  for  axial  movement  of  the  stator 
cage,  which  allows  varying  degrees  of 
The  Thrumix  continuous  pipeline  mixer  recirculation  and  controlled  shear, 
made  by  William  Boulton,  Ltd.,  showing  This  allows  different  degrees  of  mixing 
turbo  rotors,  emulsifying  cage  and  stuffing  and  blending,  depending  upon  ma- 
box.  terials  being  mixed. 


The  Newman  automatic  labelling  machine 
model  4B  made  by  D.  Trapow  and  Co., 
Ltd.,  will  take  cylindrical  packs  up  to  2] 
in.  diameter. 


LABELLING  MACHINE 

A  larger  version  of  the  Newman 
l)ench-type  automatic  labelling  ma¬ 
chine  for  cylindrical  objects.  Model  4^11. 
has  been  announced  by  D.  Trapow  and 
Co.,  Ltd.  This  machine  will  accommo¬ 
date  items  for  labelling  up  to  2^  in. 
diameter  with  labels  up  to  7  in.  wide. 

It  is  claimed  that  the  machine  will 
lalx'l  almost  any  cylindrical  object  from 
a  6-oz.  aerosol  can  down  to  the  smallest 
glass  ampoules  w’ith  equal  efficiency. 

The  lalx'ls  may  lx*  long  enough  to 
overlap,  or  if  reejuired,  shorter  labels 
may  lx-  us(;d,  providing  the  label 
covers  more  than  half  the  circumfer¬ 
ence  of  the  object  to  lx-  labelled. 

Kamp  feeding  is  used  for  the  objects. 
Outputs  of  up  to  200  doz.  per  hr.  are 
obtainable. 
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The  Challenger  70  and  80  are  said  to 
be  the  only  pneumatic-tyre  trucks  on 
single  drive  wheels  in  these  weight 
capacities.  The  narrow  width  of 
single  drive  wheel  design,  plus  short 
turning  radius  and  power  steering, 
makes  it  possible  to  use  these  lift 
trucks  in  standard,  single-door  rail 
van.  Dual  wheels  are  optional  on  all 
three  models. 

These  new  trucks  are  powered  with 
six  cylinder,  70  h.p.  Continental  en¬ 
gines  that  develop  168  pound-feet  of 
torque  at  1,200  r.p.m.  Large  reserve 
power  of  this  heavy-duty  engine  gives 
these  trucks  the  fastest  lifting  speed 
in  the  industry — up  to  66  ft.  per  min. 
Operating  speeds  (up  to  17  miles  per 
hr.)  are  the  fastest  in  this  class  of 
truck  according  to  the  makers. 


MATERIAL-FEEDER 

A  new  hopper-type  of  material- 
feeder,  of  2  cu.  ft.  capacity,  is  now 
being  manufactured  in  this  country  by 
Pulverising  Machinery,  Ltd.  Called 
the  Mikro-Feeder,  it  has  been  designed 
to  give  an  accurate,  constant,  and 
uniform  flow  feeding  of  any  wet  or 
dry  substances,  other  than  those 
which  are  viscous  or  semi-viscous. 

The  feeder  can  be  used  as  a  feed- 
unit  for  a  ball  mill  or  pulveriser,  for  a 
dryer  or  mixer,  and  for  any  purpose 
which  requires  a  continuous  feed. 

The  machine  consists  of  a  vertical 
rotating-shaft  on  which  is  mounted  a 
circular  feed-plate  and  a  15  in.  di¬ 
ameter  steel  hopper,  21  in.  high.  Both 
plate  and  hopper  rotate  as  one  com¬ 
plete  assembly. 

The  rotating-shaft,  feed-plate,  and 
hopper  are  mounted  on  a  steel  housing 
over  the  drive  motor  and  reducer- 
gear.  Secured  to  this  housing  is  a 
shearing-knife,  which  slides  between 
the  base  of  the  hopper  and  feed-plate 
When  the  feeder  is  in  action,  the  hop¬ 
per,  filled  with  material,  revolves,  and 
the  shearing-knife  at  its  base  shears  off 
just  enough  of  the  substance  to  main¬ 
tain  a  chosen  feed-rate.  The  rate  of 
feed  may  be  varied  from  a  few  pounds 
to  500  lb.  per  hr.,  according  to  the 
material  being  fed. 


The  Wrigley  model  no.  E.73  electric  tug  is  powered  by  an  Exide  Ironclad  30  v. 
166  amp.  hr.  battery  and  has  a  2*3  h.p.  motor  provided  with  inching  as  well  as  speed 

control. 


ELECTRIC  TUG 

An  electric  tug  which  can  pull  a  load 
of  4  tons  has  been  developed  by  Wessex 
Industries  (Poole),  Ltd. 

Known  as  the  Wrigley  model  No. 
K.JS,  the  tug  has  an  S.E.M.  motor  de¬ 
veloping  2-3  h.p.  at  1,500  r.p.m.  and  a 
primary  chain  drive  to  reduction  gear 
with  an  adjustable  jockey  sprocket  for 
tension  and  a  secondary  chain  to  the 
front-wheel  drive.  Steering  is  by 
handlebar  on  the  power  unit  assembly 
or  by  geared  steering  wheel  control. 
The  control  gear  is  electrical  and  an 
accelerator  pedal  operates  a  five-step 
sjieed  controller  which,  together  with 
an  electric  magnetic  contactor  and 
heavy  duty  resistance,  is  claimed  to 
give  smooth  starting,  inching,  and 
speed  control.  The  chassis  is  of  fabri¬ 
cated  steel  channel  and  a  towing 
bracket  and  pin  is  mounted  on  the 
back  of  the  tractor. 

The  tug  is  powered  by  an  Exide 
Ironclad  30  v.,  166  amp.  hr.  capacity 
traction  battery.  Larger  capacities  of 
battery  are  available. 

THERMOSTAT 

A  new  thermostat  said  to  solve  a 
ventilating  problem  for  factories  and 
other  large  areas  which  use  unit 
heaters  and  forced  air  convectors  for 
basic  heating  is  being  made  by  Honey¬ 
well  Controls,  Ltd.  An  additional  con¬ 
trol  can  take  over  in  hot  weather  to 
o{)erate  the  fans  when  the  heating 
plant  is  shut  down. 

A  unit  heater  installation  can  now 
lx-  controlled  entirely  from  the  thermo¬ 
stat,  enabling  the  operator  to  run  the 
ecjuipment  automatically  as  with  a 
conventional  thermostat,  or  continu¬ 
ously  regardless  of  temperature  fac¬ 
tors.  It  also  allows  him  to  stop  the 
fans  completely  when  the  space  will  b<‘ 
unoccupied  for  considerable  pericxls. 


A  thermostat  {made  by  Honeywell  Con¬ 
trols,  Ltd.,  for  monitoring  factory  heating 
systems. 


The  new  features  of  the  thermostat 
are  based  on  a  three  position  manual 
control  with  a  locking  device  which 
prevents  it  being  altered  by  unauthor¬ 
ised  persons.  The  three  positions  are: 
automatic,  which  brings  the  conven¬ 
tional  function  of  the  thermostat  into 
operation;  on,  which  allows  the  fans  of 
unit  heaters  to  turn  even  when  the 
thermostat  is  not  calling  for  heat;  and 
the  off  position,  which  shuts  the  plant 
down  completely.  This  new  thermo¬ 
stat  and  a  purely  automatic  thermo¬ 
stat  also  with  a  loading  of  4  kw.  is 
available  with  or  without  a  built-in 
thermometer.  Both  the  thermostats 
are  intended  for  use  with  low  voltage 
or  line  equipment. 


FILTER  PRESS  AGENTS 

Durham  Raw  Materials,  Ltd.,  have 
been  appointed  sole  selling  agents  in 
U.K.  for  the  full  range  of  filter  presses 
manufactured  by  F.  H.  Schule,  Ltd., 
of  Hamburg.  Schule  filter  presses  can 
be  supplied  to  standard  patterns,  or 
tailor  made,  to  cover  any  industrial 
filtration  application. 

Schule  filter  presses  are  of  two  basic 
types:  flush  plate  and  frame  presses, 
for  use  where  the  filter  cake  is  of  uni¬ 
form  thickness  and  porosity,  and  facili¬ 
tates  an  effective  flushing  of  the  solids; 
and  recessed  plate  presses,  for  use 
where  solids  are  subject  to  blockage. 
Both  these  types  of  press  are  available 
with  plate  sizes  from  ()|  in.  to  57  in. 


NEW  HYSTER  TRUCKS 

A  new  series  of  6,000,  7,o<kj  and 
8,cxjo  lb.  capacity  lift  trucks  has  been 
released  by  Hyster,  Co.  These  trucks 
are  part  of  the  Challenger  line  of 
pneumatic-tyre  trucks  made  by  this 
firm. 
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News  Digest 


Two  views  of  the  recently  completed  animat  feed  factory  of  J.  Bibby  and 
Sons.  The  factory,  which  is  situated  on  the  bank  of  the  Thames  at  \V andsworth , 
London,  is  on  a  acre  site  and  cost  million.  Production  is  running  at  i,5(xj 
tons  per  week,  and  it  is  expected  by  the  end  of  the  year  that  the  plant  will  be 
capable  of  producing  2,500  tons  of  feedingstuffs  per  week.  The  plant  will  serve 
the  south-eastern  part  of  the  country  below  a  line  running  from  Cambridge  to 
Southampton. 


I _ 

Ice  cream  labelling 

In  reply  to  a  question  in  the  House 
of  Commons,  Mr.  John  Hare,  Minister 
of  Agriculture,  Fisheries,  and  Food, 
said  that  the  Secretary  for  Scotland, 
the  Minister  of  Health,  and  he  had  de¬ 
cided  that  ice  cream  containing  a  vege¬ 
table  or  other  non-dairy  fat  should  be 
marked  on  the  label  or  container  with 
the  words  “  Made  with  vegetable  fat  ” 
or  “  Made  with  non-dairy  fat.” 

He  hoped  to  lay  regulations  before 
the  House  before  the  end  of  February. 
His  revised  proposals  were  at  the  mo¬ 
ment  being  circulated  for  comment  by 
interested  organisations. 

The  Minister  was  also  asked  if  he 
would,  in  framing  these  regulations, 
take  account  of  the  amount  of  ice 
cream  eaten  by  children  and  insist  on 
a  minimum  vitamin  content  in  the  fat 
used,  as  with  margarine.  He  said  that 
he  would  look  into  it. 

A  spokesman  of  the  ice  cream  manu¬ 
facturers  said  that  they  are  already 
subject  to  control  in  that  the  ingredi¬ 
ents  of  ice  cream  are  controlled  by 
existing  regulations.  The  manufac¬ 
turers  have  suggested  that  they  should 
be  allowed  to  include  other  ingredients 
in  the  addition  to  the  proposed  mark¬ 
ing. 

It  is  estimated  that  about  00%  of 
the  ice  cream  manufactured  in  Britain 
is  made  with  vegetable  fat. 

A  spokesman  of  the  Ice  Cream  Alli¬ 
ance  said  that  they  could  not  l}elieve 
the  public  would  stop  buying  over¬ 
night  a  product  they  had  grown  to  like 
in  the  past  14  years  Ix^cause  it  will  in 
future  be  marked  with  a  vegetable  fat 
label. 

The  National  Farmers’  Union  wel¬ 
comed  the  announcement,  but  still 
think  that  the  term  ”  ice  cream  ” 
should  be  confined  to  the  proper  dairy 
product. 


Gloucester  ic^e  cream  factory 

T.  VV'^all  and  Sons  (Ice  Cream),  Ltd., 
have  just  completed  plans  for  erecting 
their  new  ice  cream  factory  in  Glou¬ 
cester.  Work  on  it  will  l)egin  soon, 
and  it  is  anticipated  that  it  will  lx;  in 
production  in  i960. 

On  the  site,  which  covers  nearly  30 
acres,  a  number  of  ancillary  buildings 
will  Ix'  erected  beside  the  main  factory. 
The  latter  will  consist  of  a  ground  floor 
where  the  ice  cream  ingredients  will 
be  kept  under  ideal  conditions,  with 
the  mixing  tanks,  compressers,  and 
locker  rooms  housed  on  the  same  floor, 
and  a  top  floor  which  will  house  the 
gleaming  stainless  steel  production  lines 
where  as  many  as  ten  different  types  of 
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ice  cream  can  be  produced  simultane¬ 
ously  under  perfect  hygienic  condi¬ 
tions.  Production  can  be  at  the  rate 
of  about  45,CKX)  gal.  of  ice  cream  per 
shift. 

Adjacent  to  the  main  plant  there  will 
be  a  cold  store  where  the  newly  made 
ice  cream  will  be  stored  for  a  short 
while  prior  to  being  despatched  to  the 
various  depots  in  the  north,  north-east, 
and  west  of  England,  for  general  dis¬ 
tribution.  On  the  same  site  there  will 
also  be  a  distribution  depot  to  cover 
the  Gloucester  area.  A  wafer  factory 
is  also  to  be  built  and  is  expected  to 
start  production  before  the  end  of  the 
year.  The  important  buildings  will  be 
the  repair  shop,  where  all  refrigerators 
belonging  to  the  company  will  be  over¬ 
hauled  and  maintained,  and  the  trans¬ 
port  workshop,  where  maintenance, 
body  building,  painting,  and  overhauls 
can  be  carried  out  on  the  fleet  of 
vehicles  operated  by  Wall’s  in  this  part 
of  the  country. 

Whilst  the  factory  will  be  as  fully 
automatic  as  is  consistent  with  efficient 
operation,  there  will  lie  work  for  nearly 
650  people,  rising  to  i,o<x)  in  the  sum¬ 
mer. 


Sales  office 

The  sales  of  Sherpa  handling  equip¬ 
ment  are  to  be  made  direct  from  the 
head  office :  Salisbury  Precision  En¬ 
gineering,  Ltd.,  Castle  Road,  Salis¬ 
bury,  Wilts.  Tel.:  4^91. 

A  showriKxn  is  Ix'ing  retained  at : 


I,  Buckingham  Palace  Mansions, 
Buckingham  Palace  Road,  London, 
S.W.i. 


Crop  Protection  and  Pest  Control 
Exhibition — 1959 

Leonard  Hill,  Ltd.,  announce  that 
the  next  International  Crop  Protection 
and  Pest  Control  Exhibition,  organised 
by  "  World  Crops,”  will  lx;  held  from 
VVednesday,  December  9,  to  Friday, 
December  11,  1959,  at  the  Seymour 
Hall,  St.  Marylebone,  London,  W.i. 

This  date  has  been  chosen  in  re¬ 
sponse  to  many  requests  that  the  ex¬ 
hibition  should  be  held  in  the  winter. 
In  fact,  this  year’s  exhibition  will  co¬ 
incide  with  the  Smithfield  Show,  when 
thousands  of  farmers  will  be  in  Lon¬ 
don. 

The  aim  of  the  exhibition  is  to  cover 
all  aspects  of  crop  protection  and  pest 
control,  including : 

Insecticides;  pesticides;  tree  bands; 
fumigants;  rcKlenticides;  herbicides  and 
weedkillers;  fungicides;  sprayers  and 
applicators  of  all  kinds;  cloches;  seed 
treatments;  traps;  slug  killers;  insect 
re{x*llants;  bird  repellants;  timber  pre¬ 
servatives  and  treatments;  protective 
fencing;  bird  netting;  disinfectants; 
aerial  spraying  and  other  protective 
services. 

Further  details  can  be  obtained  from 
the  Exhibition  Organiser,  “  World 
Crops,”  Leonard  Hill  House,  Eden 
Street,  London,  N.W.i. 
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New  plant  emphasises  purity 

The  Press  was  recently  invited  by 
Williams  (Hounslow),  Ltd.,  to  inspect 
their  new  plant  at  Hounslow  for  the 
manufacture  of  food  colours.  Costing 
in  the  region  of  ;^25o,ooo,  the  plant  is 
designed  for  rapid  batchwise  produc¬ 
tion  of  very  high  purity  azo-dyes. 
Chief  features  are  the  elaborate  pre¬ 
cautions  to  avoid  at  all  stages  contam¬ 
ination  by  dirt,  metals,  and  by  un¬ 
wanted  subsidiary  products.  Apart 
from  some  items  in  high-grade  stainless 
steel,  all  contact  surfaces  are  non- 
metallic;  reaction  vessels  are  rubber 
lined,  and  e.\tensive  use  is  made  of 
P.V.C.  pipework  and  glass-fibre-rein¬ 
forced  polyester  resins  for  ducts  and 
inspection  covers.  All  process  water  is 
demineralised  automatically,  and  auto¬ 
matic  control  of  effluent  p¥i  is  also 
arranged.  An  ice-making  plant  pro¬ 
duces  continuously  powdered  ice  for 
reaction  cooling.  The  plant  has  been 
designed  for  easy  maintenance  and 
quick  washing  through  to  enable  rapid 
changes  from  one  dye  to  another  to  be 
made,  and  is  operated  by  no  more  than 
si.x  men. 


Self-sanitising  surfaces 

Cleanliness  in  hospitals  has  received 
much  publicity  following  the  publica¬ 
tion  of  the  report  by  Lord  Cohen  of 
Birkenhead’s  committee  of  the  Stand¬ 
ing  Medical  Advisory  Council  to  the 
Central  Health  Services  Council,  and 
although  this  deals  specifically  with 
staphylococcal  infection  in  hospitals,  it 
does  show  that  bacteria  and  fungi  can 
lodge  on  any  objects  surrounding  men 
and  animals  and  become  dangerous 
sources  of  cross-infection.  Although 
food  factories  do  not  have  to  deal  with 
cross-infections  from  staphylococci, 
utter  cleanliness  must  nevertheless  be 
observed  to  prevent  contamination  of 
f(K)d:  Denton  Edwards  Paints,  Ltd., 
point  out  that  their  Dentolite  process 
has  been  developed  specifically  for  the 
food  and  allied  industries.  The  makers 
claim  that  these  self-sanitising  paints 
create  a  surface  which,  during  the 
whole  life  of  the  paint  film,  suppresses 
the  growth  of  moulds  and  fungi,  is 
completely  non-poisonous,  and  is  per¬ 
manently  antibacterial. 


Tube  firm’s  Silver  Jubilee 

Universal  Metal  Products,  Ltd.,  was 
formed  in  1934  by  Mr.  E.G.  Wertheimer 
for  the  manufacture  of  tin  and  lead 
collapsible  tubes,  and  commenced  pro¬ 
duction  with  a  few  machines  and  a 
handful  of  employees.  The  company, 
which  is  a  wholly  owned  subsidiary  of 
the  Winterbottom  Book  Cloth  Co., 
Ltd.,  is  celebrating  its  Silver  Jubilee 
this  year. 

Today  the  company  employs  ap¬ 
proximately  1,200  people  and  it  is 
claimed  that  it  is  the  biggest  single 
tube  production  unit  in  the  Common¬ 
wealth,  specialising  in  the  production 


of  soft  metal  tubes,  aluminium  tubes, 
and  rigid  containers. 

The  origin  of  the  extensive  plastics 
division  was  the  demand  for  plastic 
tube  caps.  Today,  their  mouldings  are 
to  be  found  in  many  homes,  in  the 
form  of  components  in  washing  ma¬ 
chines,  refrigerators,  suction  cleaners, 
and  other  domestic  appliances,  and 
they  are  also  used  extensively  in  in¬ 
dustrial  equipment. 

The  firm  provide  a  free  service  in 
connection  with  customers’  new  pro¬ 
ducts  whereby  recommendations  as  to 
the  most  suitable  packages  are  made. 
Latest  developments  include  plant  for 
aerosol  and  pressure  packaging.  Mono¬ 
block  containers,  plastic  bottles,  and 
plastic  tubes. 


Instrument  laboratory 

Construction  has  commenced  of  the 
new  research  laboratory  for  the  Cam¬ 
bridge  Instrument  Co.  Overlooking 
the  River  Cam  and  Jesus  Green,  and 
within  10  min.  walk  of  the  centre  of 
Cambridge,  the  20,000  sq.  ft.  building 
will  provide  an  imposing  frontage  for 
the  Cambridge  factory. 

The  top  floor  with  roof  lighting  will 
form  an  ideal  design  and  drawing 
office,  and  the  three  floors  below  are 
being  fitted  with  the  latest  equipment 
for  instrument  work  involving  physics, 
chemistry,  electronics,  and  precision 
mechanical  engineering.  The  new 
building  is  said  to  herald  a  consider¬ 
able  expansion  in  research,  develop¬ 
ment,  and  design  for  which  staff  are 
currently  being  recruited. 

The  architects  are  Edward  D.  Mills 
and  Partners,  designers  of  the  British 
Industries  Pavilion  at  the  Brussels 
Universal  and  International  Exhibition, 
1958,  and  J.  Jarvis  and  Co.,  the  main 
contractors,  and  the  new  laboratory  is 
scheduled  for  completion  in  June  next. 


Packaging  Exhibition 

The  sixth  Packaging  Exhibition  will 
be  held  at  Olympia,  London,  from 
September  8-18,  1959.  It  will  occupy 
nearly  300,000  sq.  ft.  of  space,  and  will 
completely  fill  both  the  Grand  and 
National  Halls  of  Olympia.  Three 
hundred  exhibitors  have  Ixxiked  stands 
covering  a  wide  range  of  machinery 
and  equipment. 

The  international  character  and  im¬ 
portance  will  be  quite  pronounced  as 
twelve  overseas  countries  will  be  repre¬ 
sented  with  the  exhibits  of  appro.xi- 
mately  30  foreign  machinery  manu¬ 
facturers. 


U.S.  stockists 

Q.V.F.,  Ltd.,  have  appointed  the 
Corning  Glassworks,  of  Corning,  New 
York  State,  as  stockists  and  distribu¬ 
tors  for  the  whole  of  the  U.S.A.  They 
had  already  shipped  to  America 
£10,000  worth  of  Q.V.F.  industrial 
glassware  as  part  of  an  initial  order. 


OBITER  DICTA 

9  Non-violence  is  good  for  vege¬ 
tarians.  We  are  meat-eaters. — 
African  student  speaking  to  Mr. 
Nehru. 

0  The  French  could  almost  eat 
in  blinkers  when  they  are  dining 
out — they  concentrate  so  much 
on  the  plate. — Daily  Telegraph. 
%  Police  are  not  just  solid  plum 
puddings — they  have  some  sense 
about  them  you  know. — Judge 
John  Maude  at  Old  Bailey. 

%  In  your  last  Budget  you  took 
two  bob  off  Port  wine,  let  me 
add  that  we  are  Oliver  Twists  to 
a  man. — Senhor  Augusto  Potier, 
Portuguese  Minister  ami  Charge 
d’ Affaires. 

^  Moses  forbids  Jews  to  eat 
milk  products  with  a  meat  meal, 
and  I  have  always  felt  that  he 
did  not  lay  down  health  regula¬ 
tions  without  cause. — Letter  in 
Daily  Telegraph. 

0  The  glass  cricket  stump  is 
dimensionally  correct  in  every 
respect,  is  hollow  and  holds 
about  a  pint.  Its  customary  con¬ 
tents  will  be  beer  and  it  will  be 
used  as  a  variation  of  the  well- 
known  yards  of  ale. — Press  Re¬ 
lease. 

%  Mrs.  Smith  may  buy  some 
rather  strong  cheese.  Does  she 
want  to  put  it  in  her  shopping 
basket  with  other  fine  foodstuffs 
and  risk  affecting  them  ?  Not 
likely.  A  voice  comes  from  be¬ 
hind  the  counter:  "  One  mo¬ 
ment,  Madam,  I’ll  just  seal  it  up 
for  you.” — Press  Release. 

^  Perhaps  Britain  may  see  her 
best  cooks  united  under  the  sign 
of  the  turning  spit.  Then  perhaps 
we  shall  see  that  worst  of  mis¬ 
nomers,  the  ”  barbecue,”  ban¬ 
ished  from  our  misguided 
caterers’  establishments  who  are 
too  fanciful  to  make  u.se  of  a 
good  English  word. — Daily  Tele¬ 
graph. 

^  As  a  ”  home  executive  ”  (in¬ 
stead  of  a  housewife),  I  process 
edible  matter  with  heat  ex¬ 
changers  and  a  combustion  cham¬ 
ber,  decontaminate  ceramic  ware 
with  a  detergent  solution  and  re¬ 
novate  apparel.  But  I  find  it  just 
as  tiring  as  cooking,  washing-up 
and  darning. — Letter  in  Evening 
News. 

%  A  food  firm  from  Oregon  with 
the  name  of  Kubla  Khan  Foo<l 
Protlucts  has  a  flourishing  new 
export  market  for  its  frozen, 
packaged  chop  suey,  chow  mein, 
and  other  Chinese  dishes — the 
Orient.  ”  The  food  set  ms  to 
have  caught  on  over  there,”  says 
a  Kubla  Khan  executive. — Daily 
Express. 
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PEOPLE 

Mr.  C.  L.  Fer.n’s,  for  17  years  fac¬ 
tory  director  at  Trufocxl’s  Creameries 
at  Wrenbury,  Cheshire,  rt*cently  re¬ 
tired  after  34  years’  service  with  the 
company.  To  mark  the  occasion  a  lun¬ 
cheon  was  given  in  his  honour  in  Nant- 
wich  at  which  he  was  presented  w'ith  a 
clock. 

Originally  Mr.  Ferns  intended  to  be¬ 
come  a  farmer  and  studied  at  Holmes 
Agricultural  College.  His  career  was 
interrupted  in  1914  by  the  war  and, 
after  serv’ice  in  the  army,  he  studied 
scientific  and  practical  agriculture  at 
Manchester  University.  Finding  that 
farming  during  the  post-war  slump 
offered  few  prosjx'cts,  Mr.  Ferns  de¬ 
cided  to  make  use  of  his  knowledge  of 
milk  and  joined  Glaxo,  Ltd.,  moving 
to  Trufocxl,  Ltd.,  in  1923.  After  only 
three  years  with  the  company  he  rose 
to  be  sales  manager. 

In  1930,  he  became  factory  manager, 
and  in  11141  was  made  a  director. 

Mr.  P'erns  has  lieen  succeeded  as  fac¬ 
tory  director  by  Mr.  Walter  White. 

* 

C.  M.  W.  Thomas,  a.m.i.e.e.,  has 
joined  the  board  of  Klaxon,  Ltd.,  as 
commercial  director,  and  A.  C.  Ris- 
BRIIXJER,  A.M.i.MECH.E.,  has  been  ap- 
jKiinted  general  manager. 

* 

Mr.  T,  S.  T.  Tregellas  has  joined 
the  Pig  Industry  Development  Author¬ 
ity  as  a  public  relations  officer  after  13 
years  with  the  War  Office.  He  will 
work  from  PIDA  House,  Kiilgmount 
Street,  London,  W.C.i.  Tel.:  Lang- 
ham  9174. 

* 

Mr.  Michael  J.  Smedley  has  Ix-en 
appointed  to  take  charge  of  market  re¬ 
search  and  sales  development  at  Smed¬ 
ley ’s  Ltd.  He  is  the  eldest  son  of  the 
chairman,  Mr.  VV'allace  V.  Smedley, 
and  has  been  with  the  family  firm  for 
12  years  in  the  prixluction,  jx*rsonnel, 
and  sales  departments. 

* 

Mr.  George  William  Kiley, 
M.i.cHEM.E.,  has  retired  from  the 
Ixiards  of  George  Scott  and  Son 
(London),  Ltd.,  and  Ernest  Scott  and 
Co.,  Ltd.  He  w'ill,  however,  continue 
to  serve  the  companies  as  technical 
consultant.  He  retires  in  his  sixtieth 
year  of  continuous  service  with  Ixith 
companies. 

* 

Mr.  F.  L.  Fitter,  who  has  worked 
for  Brand  and  Co.,  Ltd.,  for  54  years, 
has  resigned  his  directorship  upon 
reaching  the  age  of  70.  Joining  the 
company  in  1905  as  an  office  junior,  he 
worked  his  way  through  various  de- 
jxirtinents  and  laboratories..  After 
serving  in  World  War  I  he  was  ap- 
jxiinted  factory  manager,  a  post  he 
held  for  25  years. 

In  i(j47  he  was  maile  a  director. 


Miss  L.  E.  Sargent  has  been  ap¬ 
pointed  sales  representative  for  the 
Greater  London  area  by  Betts  and  Co., 
Ltd.  The  ajipointment  of  a  woman  to 
such  a  post  is  believed  to  be  an  en¬ 
tirely  new  departure  in  the  packaging 
trade.  Miss  Sargent,  who  joined 
Betts  and  Co.,  Ltd.,  on  January  i, 
1959.  was  buyer  for  Coty  (England), 
Ltd.,  for  13  years,  and  from  1946  to 
1954  she  was  buyer  for  Elizalieth  Ar¬ 
den,  Ltd. 

41 

Mr.  F.  S.  White  has  joined  the 
London  sales  team  of  Brian,  Jenks 
and  Co.,  Ltd.  He  will  cover  parts  of 
north-west  London  and  Beds.,  Herts., 
Bucks.,  Cambs.,  and  Hunts. 

* 

Mr.  G.  S.  Pryor  has  Ix-en  elected 
chairman  and  Mr.  W.  J.  Miles  vice- 
chairman  of  the  Tea  Trade  Commis¬ 
sion.  Mr.  Pryor  is  a  director  of  Pryor 
and  Tindall  and  Mr.  Miles  is  a  director 
of  Appleton,  Machin,  and  Smiles. 

* 

Mr.  H.  j.  Browning,  a  director  of 
the  National  Canning  Co.,  Ltd.,  and 
sales  director  of  Smedley’s,  Ltd.,  has 
joined  the  board  of  Jersey  Canning 
Co.  He  has  been  connected  with  the 
food  trade  all  his  life,  joining  Smed¬ 
ley’s  in  June,  1946.  He  was  appointed 
to  the  Ixiard  of  National  Canning  and 
made  sales  director  of  the  Smedley 
group  of  companies  in  1952. 

* 

The  council  of  the  National  Farmers’ 
Union  unanimously  elected  Sir  James 
Turner  as  president  for  1959.  This 
will  be  Sir  James’s  fifteenth  const*cu- 
tive  year  of  office. 

The  council  also  elected  Col.  H.  J. 
Wilson,  o.b.e.,  t.u.,  as  deputy  presi¬ 
dent,  and  Mr.  J.  Rhys  Thomas  as 
vice-president. 

* 

Mr.  R(x;er  N.  Jukes  has  lx;en  ap- 
jxiinted  product  design  manager  of 
yuickfit  and  Quartz,  Ltd.  He  has 
been  with  the  linn  for  nearly  12  years 
on  the  staff  of  the  development  direc¬ 
tor. 

Mr.  Jukes  will  also  lx*  res|K)nsible  for 
technical  s«*rvice  and  the  preparation, 
from  the  technical  asjx'ct,  of  literature 
and  instruction  leaflets. 


Mr.  R.  a.  j.  Lander  has  been  ap¬ 
pointed  as  a  technical  representative 
by  Viskase,  Ltd.  He  will  work  with 
Mr.  John  Rankin  in  Scotland. 

* 

During  H.M.  Queen  Elizabeth  the 
Queen  Mother’s  year  of  office  as  presi¬ 
dent  of  the  British  Dairy  Farmer’s  As¬ 
sociation,  the  council  has  elected  Earl 
De  La  Warr,  P.C.,  g.b.e.,  j.p.,  as 
deputy  president  of  the  association. 
Lord  De  La  Warr  was  president  of  the 
association  in  1958. 

* 

Mr.  j.  E.  Chapman,  assistant  secre¬ 
tary  to  the  Cocoa,  Chocolate,  and  Con¬ 
fectionery  Alliance,  becomes  secretary 
on  April  i.  Mr.  D.  M.  Lacy  becomes 
deputy  secretary. 

The  pre.sent  secretary,  Mr.  D.  H. 
Joss,  is  leaving  to  Ix'come  group  ad¬ 
ministrative  secretary  with  Booker 
Bros.,  McConnell,  and  Co.,  Ltd. 

* 

Mr.  G.  H.  Sugden,  Mr.  C.  H. 
WooLL,  Mr.  E.  G.  Liebert,  and  Mr. 
J.  R.  Rowlands  have  been  appointed 
directors  of  Henry  Simon  (Holdings), 
Ltd. 

Mr.  C.  G.  AHi.yuisT  and  Mr.  C.  W. 
Jones  have  been  appointed  directors 
of  Henry  Simon,  Ltd. 

Mr.  P.  W.  R.  Jolley  and  Mr.  L. 
Haines  have  Ixen  appointed  directors 
of  Simon  Handling  Engineers,  Ltd. 

Mr.  F.  B.  M.  Austin  has  Ix-en  ap¬ 
pointed  managing  director  of  Henry 
Simon  (Australia),  Ltd.,  with  effect 
from  March  i,  i95<),  in  succes.sion  to 
.Mr.  K.  R.  Bnxklehurst,  who  will  re¬ 
main  chairman  of  the  company. 


Obituary 

The  death  ixcurred  in  London  on 
January  30  of  Mr.  Victor  Joseph,  an 
executive  of  J.  Lyons  and  Co.,  Ltd., 
and  a  former  president  of  the  National 
As.s(X'iation  of  Master  Bakers.  He 
was  72. 

Mr.  Jost'ph  startetl  work  at  the  age 
of  if)  in  the  liakery  side  of  J.  Lyons 
and  Co. 

He  w’as  elected  president  of  the 
assix'iation  in  ic)48  and  retained  a  si*at 
on  the  council  of  the  asjxx'iation  right 
u|)  to  his  death. 


132 


March,  19.')9 — Food  Manufacture 


Food  machinery  agreement 

The  fcx)d  machinery  division  of  Mit¬ 
chell  Engineering  Ltd.,  Peterborough, 
have  announced  an  agreement  with 
ChLsholm-Ryder  Co.,  Inc.,  of  Niagara 
Falls,  New  York,  U.S.A.,  whereby 
there  will  manufacture  and  market  in 
the  United  Kingdom  on  an  exclusive 
basis  all  the  focxl  processing  equipment 
made  by  Chisholm-Ryder.  This  range 
of  equipment  includes  their  bean 
picker,  rotary  beaiJ  snipper,  and  the 
Chisholni-Ryder  New  Way  high-speed 
caser  and  case  sealer. 

A  reciprocal  agreement  will  give 
Chisholm-Ryder  Co.,  Inc.,  the  selling 
rights  in  the  U.S.A.  and  possessions 
for  the  Mitchell  Hydron  hydrostatic 
continuous  steriliser.  Chisholm-Ryder 
Co.,  Inc.,  will  also  be  manufacturing 
and  selling  the  other  products  of  Mit¬ 
chell’s  food  machinery  division. 


Mill  reconstruction 

The  Regent  Flour  Mills  of  the  Scot¬ 
tish  Co-operative  Wholesale  Society  at 
Glasgow  are  in  the  final  phase  of  a 
major  reconstruction,  and  the  scheme 
is  being  carried  out  with  the  mills  run¬ 
ning  on  fairly  normal  outputs.  It  is  be¬ 
lieved  that  usually  such  mill  recon¬ 
structions  sustain  stoppage  periods  of 
six  months  up  to  one  year  because  the 
nature  of  this  type  of  overhaul  usually 
involves  every  machine  in  the  mill. 

Flour  milling  has  been  carried  on  for 
nearly  400  yr.  on  the  spot  on  which 
the  Regent  mills  stand,  and  history 
says  that  following  the  battle  of  Uang- 
si(le  in  1568,  the  Regent  Moray  granted 
the  site  to  the  Incorporation  of  Bakers 
of  Glasgow. 

'I'radition  has  it  that  the  Glasgow 
bakers  supplied  the  forces  of  the  Re¬ 
gent  with  l)read  during  the  time  they 
were  encamped  in  the  vicinity,  and 
after  the  battle  the  bakers  made  repre¬ 
sentations  to  the  R(‘gent  regarding  the 
high  cost  of  getting  their  wheat 
ground,  and  he  offered  them  a  grant 
of  land  on  which  to  build  their  mill. 

As  far  as  the  records  go  the  mill 
starte«l  work  about  1570,  and  it  was 
called  the  Bunhouse  Mill  from  an  old 
bun  and  ale  house  which  stocxl  nearby. 
For  three  and  a  half  centuries  the  mill¬ 
ing  business  was  continued,  and  it  was 
not  until  1884  that  it  ceased  to  lx*  a 
trading  incorporation.  The  mill  was 
destroyed  by  fire  in  1886,  and  the  site 
was  disposed  of  to  the  late  Mr.  lire, 
who  erected  the  present  building  in 
i8<)o,  and  in  hk)3  the  mill  was  acquired 
by  the  Co-operative  S(x:iety. 


“  Pickles  and  Sauces  ^ — a  correction 

In  thj‘  Annual  Review  "  Pickles  and 
Sauces  ”  (Food  MANirKACTURE,  Janu- 
•iry,  iq5<),  p.  13),  the  hist  line  of  the 
first  paragraph  should  read:  '' Thesi* 
tanks  were  often  of  galvanisi-d  iron  as 
there  was  no  chance  of  zinc  coming 
in  contact  with  the  sauce.” 


One  of  the  super-freeze  access  doors  of 
the  cold  store  built  recently  for  the  Union 
Cold  Storage  Co. 


Glycerine,  Ltd.,  have  increased  the 
price  of  their  refined  glycerine  by  £20 
per  ton. 


Starch  convention 

The  annual  International  Starch 
Convention,  organised  by  the  German 
Cereal  Research  Station  at  Detmold, 
will  take  place  from  April  21-23,  1950. 

A  special  conference  to  celebrate  75 
years  of  potato  research  will  be  held 
on  April  24,  and  also  on  April  24  and 
25  the  first  plenary  session  of  the 
newly  formed  international  committee 
for  the  standardisation  of  analysis  of 
starch  and  its  by-products  will  take 
place. 


Correspondence 

Sir, 

May  I  comment  on  your  annota¬ 
tion  about  victualling  space  ships? 
\ Editorial  Connuent,  Feb.,  7959.]  As 
I  pointed  out  in  ”  Penguin  Science 
News”  (Aug.,  1058,  49,  28)  astronauts 
must  remember  the  inverse  square  law. 
As  a  glance  at  the  night  sky  will 
demonstrate,  space  is  a  pretty  dark 
place.  At  the  distance  of  Mars  sunlight 
is  only  one-third  as  strong  as  here;  that 
would  just  lx*  enough  to  run  an  inter¬ 
planetary  allotment.  By  Saturn  it’s 
only  one-hundredth  and  very  little 
would  grow.  So  anyone  who  thinks  of 
venturing  more  than  50  or  so  million 
miles  from  home  won’t  lx*  able  to  live 
very  amply  on  the  local  energy  flux. 

Yours,  etc., 

N.  W.  PIRIE, 

Head  of  Biochemistry  Department, 

Rothamsted  Expt'rimental  Station. 


Ereetions  and  E.xlensions 

Cavaghan  and  Gray.  Ltd.,  have 
plans  in  hand  for  the  erection  of 
extensions  to  their  bacon  factory  at 
Harraby,  Carlisle. 

* 

T.  Sugden  and  Sons.  Ltd.,  com 
millers,  Brighouse  Mills,  Brighouse, 
Yorks,  are  having  a  grain  silo  erec¬ 
ted  at  their  premises. 

« 

Co-operative  Wholesale  Society, 
Ltd.,  are  having  a  soft  drinks  dis¬ 
tribution  depot  and  warehouse 
erected  in  Maxwell  Street,  South 
Shields. 

I  William  Milne,  Ltd.,  ice  manu¬ 
facturers,  are  having  an  additional 
;  floor  constructed  at  their  factory  in 
j  Old  Wynd,  Glasgow,  C.i,  Scotland. 

;  * 

The  Danish  Bacon  Co.,  Ltd.,  are 
having  extensions  built  at  their 
depot  in  Lockfield  Avenue,  Brims- 
down,  Enfield,  Middx. 

* 

I  M’Nab  Distilleries  have  had  plans 
approved  for  the  erection  of  two 
warehouses  on  a  site  at  Northesk 
Road,  Montrose,  Scotland,  at  an 
estimated  cost  of  £^^,000. 

* 

The  Scottish  Co-operative  Whole¬ 
sale  Society,  Ltd.,  are  having  a 
flour  silo  erected  on  a  site  at  Bun- 
house  Road,  Glasgow,  at  an  esti¬ 
mated  cost  of  ^160, 0(X). 

« 

Associated  Food  Manufacturers 
are  having  a  factory  built  on  a  6|- 
acre  site  at  York  Road,  Belfast,  N. 
Ireland,  at  an  estimated  cost  of 
,5(x),(xx>. 

* 

Joseph  Stocks  and  Sons.  Ltd.,  37,  ■ 
Hanging  Ditch,  .Manchester,  4,  are  = 
having  a  bacon  and  meat  processing  I 
factory  built  at  Stanley  Street,  | 
Cheetham,  Manchester. 

« 

Foster  Clark,  Ltd.,  fo<xl  manu¬ 
facturers,  have  plans  in  hand  for 
the  erection  of  additional  factory 
premises  covering  an  area  of  11,000 
sq.  ft.  at  Maidstone,  Kent. 

« 

J.  .Marr  and  Son.  Ltd.,  trawler 
fi.shermen,  St.  Andrew’s  Dock,  Hull, 
are  having  a  cold  store  built  on  a 
site  at  Walcott  Street  and  Goulton 
Street.  Hull. 

* 

F.M.S.  (Farm  Supplies).  Ltd., 
are  having  a  grain  milling  and  stor- 
iige  building  erected  at  the  rear  of 
their  premises  at  13,  Thurso  Street, 
Gla.sgow.  W.i,  Scotland. 
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Company  Profits  &  Prospects 

More  about  the  milk  merger 

The  directors  of  United  Dairies, 
Ltd.,  and  Cow  and  Gate,  Ltd.,  an¬ 
nounce  that  it  has  been  decided  to  ex¬ 
tend  the  forthcoming  offer  to  include 
the  existing  preference  capital  of  the 
two  companies.  The  basis  of  the  offer 
will  Ih?  : 

21  (i%  cumulative  preference  shares 
of  £i  in  the  holding  company  for  every 
£20  ()%  non-cumulative  preference 

stock  in  United  Dairies,  Ltd.;  21  6% 
cumulative  preference  shares  of  in 
the  holding  company  for  every  £16 
7i%  cumulative  preference  st(x:k  in 
Cow'  and  Gate,  Ltd.;  and  21  4|% 
cumulative  preference  shares  of  £i  in 
the  holding  company  for  every  £20 
4J%  redeemable  cumulative  preference 
st(x:k  in  Cow  and  (iate,  Ltd. 

The  b%  cumulative  preference 
shares  and  the  4^%  cumulative  pref¬ 
erence  shares  in  the  new  holding  com¬ 
pany  will  rank  equally  as  one  class  of 
shares  in  all  respects,  except  the  rate 
of  dividend.  The  shares  will  be  en¬ 
titled  to  a  minimum  premium  of 
IS.  6d.  per  share  in  a  return  of  capital 
on  a  winding  up  or  otherwise. 

It  is  hop(‘d  to  post  the  full  offer  to 
holders  of  all  classes  of  capital  in  both 
companies  early  in  March. 

The  directors  of  Aplin  and  Barrett, 
Ltd.,  announce  that  they  have  opened 
negotiations  with  the  lx)ards  of  United 
Dairies,  Ltd.,  and  Cow  and  Gate,  Ltd., 
with  a  view  to  joining,  in  due  course, 
the  propos('d  merger  company. 

United  Glass  Bottle  Mfrs. 

At  the  extraordinary  general  meet¬ 
ing  of  the  United  Glass  Bottle  Manu¬ 
facturers,  Ltd.,  held  recently,  resolu¬ 
tions  w'ere  passed  changing  the  name 
of  the  company  to  ITnited  Glass,  Lt<l., 
with  effect  from  March  i,  1950,  and 
increasing  the  authorised  capital  to 
£5,45o,(xx}  by  the  creation  of  i,(kx>,(xn) 
ordinary  shares  of  £i  each,  to  lie  con¬ 
verted  into  stock  when  issued  and 
fully  paid. 

At  the  imt'ting  the  chairman,  Mr. 
L.  A.  Elgcxxl,  o.b.e.(mil.),  m.c.,  u.l., 
j.r.,  C.A.,  confirmed  that  there  is  no 
immediate  intention  to  issue  any  of 
the  additional  capital,  and  gave  an 
assurance  that  no  issue  of  shares  would 
lie  made  such  as  would  affect  the  con¬ 
trol  of  the  company  or  the  nature  of 
its  business  without  the  prior  approval 
of  stockholders. 

Chocolate  factory  extension 

Work  has  Ix-gun  on  a  4^  acre  exten¬ 
sion  to  the  Somerdale,  Bristol,  ch(x:o- 
late  factory  of  J.  S.  Fry  and  Sons.  It 
is  stated  that  the  extension,  which  will 
cost  £i  million,  is  expected  to  be  fully 
operative  in  i960. 

The  new  building  will  be  450  ft. 
long  by  90  ft.  wide. 


Bakers'  and  Confectioners* 
Exhibition 

M.  Pierre  Massiir,  president  of  the 
Intenmtional  Confectioners’  Union, 
has  confirmed  that  the  Union’s  confer¬ 
ence  would  be  held  in  I.,ondon  during 
the  International  Bakers’  and  Confec¬ 
tioners’  Exhibition,  October  3-8. 

Other  conferences  scheduled  to  take 
place  during  the  exhibition  are  those  of 
the  International  Master  Bakers’ 
Association  and  the  Praline  and  Cake 
International. 

Amalgamation 

Economic  Utilities,  Ltd.,  and  K :)lx-rt 
Pintus  and  Co.,  Ltd.,  both  of  Royal 
London  House,  Finsbury  Sijuare, 
E.C.2,  have  amalgamatetl  their  busi¬ 
ness  and  are  now  trading  as  Briess, 
Pintus  and  Co.,  Ltd. 

Research  subsidiary 

A  new  company,  Griffin  and  George 
(Research  and  Development),  Ltd., 
has  lieen  formed  by  the  Griffin  and 
George  group  to  conduct  research  into, 
and  the  development  of,  new  and  im¬ 
proved  scientific  instruments  and  ap¬ 
paratus  for  lalxiratory  use  and  prcKess 
control. 

The  research  director  is  Dr.  A.  J.  P. 
Martin,  f.r.s.,  well  known  for  his  work 
on  partition  chromatography,  acknow¬ 
ledged  by  the  award  in  1952  of  the 
Nobel  Prize  for  chemistry  (jointly  with 
Dr.  R.  Synge). 

New  laboratories  to  housi*  the  re¬ 
search  and  development  staff  will  lie 
designed  and  equipped.  A  major  part 
of  the  company’s  effort  will  be  directed 
towards  a  review  of  motlern  analytical 
techniques  and  the  development  of  the 
instruments  and  apparatus  for  apply¬ 
ing  them  in  the  lalxiratory  and  on  the 
plant. 

\otes  for  Contributors  and 
.4uthors 

The  Editor  of  Food  Manufac¬ 
ture  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  food  production. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
all  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  factual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor, 
and  the  contribution  itself  should 
be  typed  in  double  spacing  on 
one  side  of  the  paper  only.  It 
should  bear  the  name  and  ad¬ 
dress  of  the  author  and  should 
be  accompanied  by  photographs 
suitable  for  illustrations. 


Forthcoming  Events 

Society  of  Chemical  Industry 

Food  Group 

March  ii.  Ordinary  meeting. 
14,  Belgrave  Square,  London,  S.W.i, 

6.15  p.m. 

March  iq.  Joint  meeting  with  the 
East  Anglia  section.  Chromatography 
as  an  analytical  tcxil.  I.  Smith. 
Norwich. 

March  25.  Joint  meeting  with  the 
Oil  Fats  Group.  Developments  in  the 
oil  milling  ancl  animal  feedingstuffs  in¬ 
dustry.  J.  G.  Collingwoorl.  14,  Bel- 
grave  Square,  London,  S.W.i,  6.15 
p.m. 

The  Nutrition  Society 

March  7.  Symposium  on  rumen 
function.  Royal  Veterinary  College, 
Royal  College  Street,  London,  N.W.i, 

10.15  a-m. 

Society  for  Analytical  Chemistry 

March  6.  Annual  general  meeting. 
Meeting  room  of  the  Royal  Society, 
Burlington  House,  Piccadilly,  London, 
W.i,  2.30  p.m. 


Bacteriology  conference 

At  the  Summer  Conference  of  the 
Society  for  Applied  Bacteriology,  to  be 
held  in  London  on  July  7,  8,  and  9, 
1959,  a  symposium  will  be  held  on 
“  Lactobacilli.”  Those  interested  may 
obtain  more  details  from  the  Hon. 
Sec.,  G.  Sykes,  Boots  Pure  Drug  Co., 
Ltd.,  Microbiology  Division,  Stan¬ 
dards  Department,  Nottingham. 


Birmingham  cold  store 

Smiths  Insulations,  Ltd.,  have  just 
completed  a  new  1,000,000  c.  ft.  cold 
store  at  Perry  Barr,  Birmingham,  for 
the  Union  Cold  Storage  Co. 

Mr.  B.  T.  Smith  and  the  team  of  de¬ 
signers  and  technical  experts,  all  of 
whom  work  for  Smiths,  were  com¬ 
pletely  responsible  for  the  design  of 
this  store. 

The  construction  of  this  store  fol¬ 
lowed  their  usual  practice  of  prefabri¬ 
cating  structural  units  and  assembling 
them  on  the  site.  It  is  claimed  con¬ 
struction  time  was  shorter  and  build¬ 
ing  costs  were  considerably  less  than 
would  have  been  possible  using  other 
methods. 

The  store  is  262  ft.  long  x  164  ft. 
wide  X  20  ft.  high. 

The  general  construction  of  the  store 
consists  of  9  in.  of  slab  cork  on  the 
walls,  ceiling,  and  floor.  Therwalitc 
insulation  blocks  with  air  cavities  and 
self-supporting  insulation  are  used  for 
the  outer  shell.  The  store  is  contained 
within  a  steel-framed  structure  with 
trusses  and  there  are  no  internal  sup¬ 
ports. 
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Food  Mews  Overseas 


Alb.  Keyzer  of  Zaandam,  Holland,  has  added  a  Leyland  articulated  refined 
sugar  tanker  which  transports  15-16  tons  of  unpacked  sugar  at  a  time  to  their 
road  haulage  fleet.  The  tractor  portion  is  a  150  h.p.  Leyland  Super  Beaver,  with 
automatic  gear  change.  The  vehicle  was  assembled  and  supplied  by  Leyland 
Holland.  N.V.  The  stainless  steel  tank  is  mounted  on  a  Netam  semi-trailer  and 
an  aluminium  sheath  insulates  the  tank,  minimising  temperature  loss  on  route 
and  the  subsequent  moisture  condensation. 

Sugar  released  from  a  silo  is  loaded  through  the  front  of  the  tank  with  the  tank 
tipped  into  position  by  twin  hydraulic  rams.  Four  hydraulic  legs  can  support 
the  trailer.  Power  for  these  operations  is  supplied  from  a  small  petrol  engine  on 
the  trailer. 

The  one-way  tipping  unit  has  a  maximum  angle  of  45°  for  unloading  through  a 
valve  at  the  back  of  the  tank,  usually  via  a  steel  shaft  into  a  storage  tank  at  the 
unloading  point. 


International  Padova  Fair 

The  arrangements  for  the  8th  Pack¬ 
aging  Exhibition  at  the  37th  Inter¬ 
national  Padova  Fair  (May  30  to  June 
14.  1959)  will  be  radically  changed,  so 
that  the  exhibition  will  have  an  ab¬ 
solutely  new  form  and  make-up.  The 
exhibition  will  be  devoted  to  special¬ 
ised  packaging  for  food  and  domestic 
products  and  machinery. 

For  a  considerable  number  of  years 
the  pavilion  devoted  to  the  Packaging 
Exhibition  has  been  organised  to  pre¬ 
sent  a  general  overall  picture  of  the 
packaging  industry.  This  industry  has, 
however,  expanded  and  developed  so 
rapidly  and  extensively  over  the  last 
few  years  that  to  present  every  pos¬ 
sible  aspect  of  packaging  the  Padova 
Fair  Management  feel  the  pavilion 
should  be  divided  into  special  sections. 

It  has  therefore  been  decided  that 
although  the  exhibition  as  a  whole  will 
retain  its  present  general  character  the 
fair  management  are  arranging  a  cycli¬ 
cal  programme  aimed  at  alternating 
every  two  or  more  years  the  compre¬ 
hensive  presentation  of  a  certain  group 
of  products  and  developments  in  the 
packaging  world.  This  will  enable  the 
very  latest  equipment,  materials  and 
ideas  to  be  displayed  to  their  best 
advantage  since  new  products  are  not 
often  ready  with  only  one  year  between 
exhibitions. 


** Filled  milk**  to  be  banned 

The  government  of  Victoria,  Aus¬ 
tralia,  is  to  ban  the  manufacture  and 
sale  of  filled  milk  in  the  State,  accord¬ 
ing  to  Mr.  Chandler,  Minister  of  Agri¬ 
culture.  Mr.  Chandler  stated  that 
filled  milk  constituted  a  greater  threat 
to  the  dairy  industry  than  margarine. 

The  Australian  market  is  already 
well  supplied  with  milk,  and  the  intro¬ 
duction  of  this  product  could  only  eat 
into  the  established  market.  Mr. 
Chandler  went  on  to  say  that  if  the 
Sides  of  this  prcxluct  became  estab¬ 
lished,  then  it  was  only  a  short  step 
to  the  use  of  a  completely  synthetic 
prcxluct. 


Sudan  offered  sugar  factories 

Local  reports  in  Sudan  state  that  the 
Czechoslovak  Government  and  certain 
West  German  firms  have  offered  to 
supply  the  Sudan  with  sugar  factories 
in  exchange,  wholly  or  in  part,  for 
Sudan  cotton, 

Sudan  annually  imports  100,000  tons 
of  sugar  valued  at  million. 


Trade  and  industry  agree  to  reduce 
prices 

Following  considerations  during  re¬ 
cent  weeks  on  how  to  stabilise  prices, 
the  Norwegian  Government  are  now 
proposing  to  subsidise  milk  with  15  ore 
[ler  litre  (id.  per  pint)  and  cheese  with 
120-140  ore  per  kilo  (7d.-9id.  per  lb.). 
This  will  reduce  the  price  index  by  2 
points  and  cost  105  million  kroner 
(^5,25o,cxx))  for  the  period  March  1, 
1959- July  31.  i960. 

The  government  have  asked  major 
trade  and  industrial  organisations  to 
co-operate  in  reducing  their  prices,  and 
the  Federation  of  Industries,  the 
Federation  of  Small  Industries,  the 
Federation  of  Commerce,  and  the  Co 
operative  and  Wholesale  Society  have 
agreed  to  recommend  price  reductions 
totalling  §  point  on  the  index.  The 
two  agricultural  organisations,  how¬ 
ever,  have  so  far  declined  to  support 
any  price  reductions  for  their  products. 
The  Federation  of  Trade  Unions  has 
undertaken  to  suspend  all  wage  claims 
until  the  price  index  for  June  15  is 
issued. 


Australian  trade  ship 

The  Australian  trade  mission  ship, 
m.v.  Delos,  which  set  out  on  a  trade 
promotion  tour  of  the  Far  East  in 
November  carrying  a  display  of  Aus¬ 
tralian  goods  worth  ;^A  1,000,000,  has 
returned  to  Brisbane  with  orders  total¬ 
ling  double  that  amount. 

Australian  wine  and  foodstuffs  such 
as  canned  meat,  canned  fruit,  dairy 
protluce,  and  dried  fruit  were  among 
the  items  in  the  cargo. 

The  tour  of  the  Delos  was  arranged 
on  the  initiative  of  the  Australian  Ex¬ 
porters’  Federation  with  the  co-opera¬ 
tion  of  the  Federal  Government.  The 
ship  visited  Manila,  Hong  Kong, 
Shanghai,  Japan,  Borneo,  the  Solomon 
Islands,  and  New  Guinea. 


Chilean  milk  plant  expansion 

Approval  has  been  given  for  the  use 
of  71  million  pesos  of  counterpart 
funds,  resulting  from  the  sale  of  IT.S. 
agricultural  surpluses,  in  the  expansion 
of  the  Frutillar  milk  processing  plant. 
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PackagiDg 


{Left):  Poly-Punnets  by 
the  Metal  Box  Co. 
{Right):  These  Diolam 
biscuit  packs  are  made  by 
Transparent  Paper  Ltd. 
{Below):  Six  varieties  of 
processed  cheese  are  com¬ 
bined  in  this  pack  by 
Kraft  Foods  Ltd.  {Bottom 
right):  Window  type 
packs  made  by  the  Metal 
Box  Co.  for  Eskimo 
Foods*  skinless  sausages. 


Processed  cheese  pack 

Kraft  Foods,  Ltd.,  have  introduced 
a  variety  pack  containing  a  triangular 
|X)rtion  of  each  of  the  following:  pro¬ 
cessed  Cheddar,  Old  English  procc'ssed 
cheese,  Velveeta  cheese  food,  cheese 
and  onion,  cheese  and  tomato,  and 
cheese  and  celery  spread. 

The  v'ariety  pack,  which  is  available 
nationally,  costs  is.  3<l. 


Soft  fruits  container 

An  additional  sha|H'  and  size  of 
Poly-Punnet  is  now  lieing  produced  by 
the  Plastics  Group  of  the  Metal  Box 
Co.,  Ltd.  Know'ti  as  Poly-Punnet  No. 
2,  it  is  square  and  measures  4I  in.  by 
2^  in.  deep. 

Injection-moulded  in  a  light,  lattice 
construction  from  toughened  polysty¬ 
rene,  the  new  punnet  will  hold  1  lb.  of 
strawberries  or  cherries,  or  a  wide 
choice  of  other  fruits  and  vegetables 
varying  from  apples  to  corn  on  the  cob 
and  mixed  salad  packs.  But  it  can  be 
used  equally  well  for  other  kinds  of 
foodstuffs  and  non-perishable  goods, 
like  wrapped  cakes,  biscuits,  Ixiiled 
sweets,  soap,  knitting  wool,  and  small 
toys. 

The  container,  like  its  predecessor, 
can  lie  overwrapped  with  cellulose 
film,  either  completely  or  with  a 
sleeve.  They  are  available  in  a  wide 
rang!'  of  colours  for  quantities  of 
50,01x1  or  over. 


Sausage  pack 

Eskimo  Foods,  Ltd.,  have  intro¬ 
duced  new  window-type  packs  for 
their  skinless  pork  sausages.  The  packs 
were  designed  by  Eskimo  Foods  and 
are  produced  by  the  Metal  Box  Co., 
Ltd. 


Although  a  six-sausage  pack  has 
Ix-en  on  sale  for  some  months,  this  is 
the  first  time  that  the  firm  have  mar¬ 
keted  a  pack  containing  10  sausages. 

The  packs  carry  the  Eskimo  Boy 
symbol,  which  is  being  gradually  intro¬ 
duced  on  all  their  packs;  are  coloured 
blue  and  white,  with  Eskimo  in  red 
lettering  with  a  yellow  outline  to  accen¬ 
tuate  brand  recognition;  and  have  a 
high  gloss  wax  finush. 


Biscuit  packs 

Two  additions  to  Burton’s  range  of 
Diolam  packs  are  Palace  Assortment 
and  Daisy  Creams. 

With  the  name  of  the  maker  and  the 
type  of  biscuit  readily  identifiable, 
these  two  glossy  packs  are  said  to  hold 
their  own  in  a  biscuit  display.  Diolam 
is  produced  by  Transparent  Paper, 
Ltd. 


Information  room 

The  information  room  of  the  Indus¬ 
trial  Division  of  Gordon  and  Gotch 
(Sellotape),  Ltd.,  was  officially  opened 
recently.  A  combined  showroom, 
meeting-place,  and  advice  centre,  it  is 
situated  on  the  ground  floor  of  8-10, 
Paul  Street,  E.C.z. 

The  information  room  draws  atten¬ 
tion  to  both  a  machine  age  in  the  tape 
field,  and  technical  developments  in 
tapes.  It  provides  an  opportunity  for 
first-hand  viewing  of  ^llotapes’  de¬ 
velopments  at  all  times. 


Milk  shakes 

A  milk  shake  in  a  straw  has  been 
introduced  by  Mellin’s  Foods,  Ltd.  All 
the  user  has  to  do  is  to  suck  milk 
gently  half-way  up  the  straw,  and  then 
blow  this  back  into  the  rest  of  the  milk 
to  dissolve  the  milk  shake  powder  and 
flavour,  which  are  compressed  in  the 
end  of  the  straw,  and  aerate  the  drink. 
The  milk  shake  is  then  ready  to  drink. 

The  straws  are  marketed  in  packets 
of  10,  retailing  at  is.  3d.,  and  are  avail¬ 
able  in  3  flavours — strawberry,  rasp¬ 
berry  and  chocolate. 
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Mew  Companies 

Arck  Holdings,  Ltd.  (616568.)  102, 

The  Royal  Exchange,  Manchester,  2.  To 
carry  on  the  bus.  of  importers,  exporters, 
mnfrs.  and  mchts.  of  and  dlrs.  in  pre¬ 
serves  and  other  foodstuffs,  etc.  £100. 
Dirs. :  Wm.  Combie,  J.  S.  Allison,  and 
A.  A.  Raven. 

M.  B.  Ash  (Ashburton),  Ltd.  (617332.) 
17,  North  Street,  Ashburton,  Devon.  To 
take  over  the  bus.  of  mnfg.,  wholesale 
and  retail  confectioners  carried  on  by 
M.  R.  Ash.  ;^ioo.  Dirs. :  Minnie  R.  Ash 
and  Douglas  C.  Cocks. 

Ohickbar,  Ltd.  (617016.)  Hill  Top 
Farm,  Coniston,  Hull.  Growers  and  pro¬ 
cessors  of  and  dirs.  in  fcxxlstuffs.  etc. 
;^i,(X)o.  Dir. :  Richard  Richardson,  jnr. 

D.  Gombes  (Garden  and  Pet  Supplies), 
Ltd.  (617444.)  51,  The  Hornet,  Chiches¬ 
ter,  Sussex.  Mnfrs.  and  dirs.  in  animal, 
fish,  and  bird  food,  fodder,  cattle  food, 
etc.  ;^ioo.  Dirs. :  Patrick  I),  and  Dennis 

D.  Combes. 

H.  and  I.  Olasser,  Ltd.  (615643  ) 
Craven  House,  Kingsway,  London, 
VV’.C.a.  Mnfrs.  of  and  dirs.  in  animal 
leedingstuffs,  fertilisers.  etc.  £^^>0. 
Dirs.:  Harry  and  Inger  Glasser. 

Edmund  H.  Uott,  Ltd.  (615438.) 
Town  Mills,  Hertford.  Mchts.,  mnfrs.  of 
and  <llrs.  in  grain,  corn,  farinaceous  pro¬ 
ducts  and  com(H)unds.  ;^5,ooo.  Dir. : 
John  H.  \\ .  Eadie. 

Legrain  Coflee,  Ltd.  (616405.)  2, 

Suffolk  Lane,  Cannon  Street,  London, 

E. C.4.  To  carry  on  the  business  of  sellers, 
buyers  f>f  and  dirs.  in  coffee,  tea,  cocoa, 
confectionery,  etc.  £^,000.  Dirs. :  D.  A. 
Hlack,  B.  W.  Malkin,  and  E.  J.  Warbur- 
tou. 

A.  Livingstone  and  Sons,  Ltd.  (615294.) 
52,  Hazcll  Avenue,  Guildford.  To  carry 
on  the  business  of  stores  props.,  mnfrs. 
and  dirs.  in  forxlstuffs.  £1,000.  Dirs. : 
J.  T.  Kemp  and  A.  T.  Brown. 

Motta,  Ltd.  (617188.)  74a,  Regent 

StriHit,  London,  W.i.  To  carry  on  the 
bus.  of  mnfrs.  and  general  mchts.,  im- 
iKirters  ^in<l  exporters  of  food  and  f<Kxl 
products,  etc.  £i,o(xi.  Dirs.:  V'irginio 
Itertoluzzi,  Alberto  Ferrante  (Milan),  and 
.\lfred  Reginiano. 

Rowbotham  (Cooked  Meats),  Ltd. 

(O17473.)  97,  High  Street,  Erdington, 

Birmingham.  23.  £5.000.  Dirs.:  i).  \V.  H. 
and  Beatrice  M.  Atkins. 

C.  and  W.  Supapak,  Ltd.  (616499.) 
Victoria  Rojid,  Netherfield,  Nottingham. 
To  carry  on  the  bus.  of  jire-packers,  can- 
ners,  Ixjttlers,  processors,  and  preservers 
of  fruits,  vegetables,  grtKeries,  etc. 
/i,ooo.  Dirs.:  Michael  T.  and  June  M. 
Carter,  and  A.  E.  Chambers. 

Superior  Pood  Products,  Ltd.  (616756.) 
Cromwell  Buildings,  Blackfriars.  >Ian- 
chesler,  3.  To  carry  on  the  bus.  of  pre- 
packers,  packers,  canners,  biittlers,  pro¬ 
cessors  and  preservers,  and  <llrs.  in  pota¬ 
to's,  fruit,  vegetables,  etc.  /3.o<h). 
Subs.:  S.  M.  Farrell  and  G.  G.  Jackson. 

M.  M.  Swallow  (Cardiff),  Ltd.  (616488.) 
82.  Tudor  Road,  Cardiff.  Mnfrs.  of  ami 
dirs.  in  confectionery,  chiKolates,  sweets, 
etc.  £i,o<m).  Dirs.:  John  T.  Swallow. 
Annie  Richards,  Minnie  M.  and  Mabel  E. 
Swallow,  and  Doris  M.  Fetherbridge. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registratiot.  Agents, 
116,  Chancery  Lane.  London,  W.C.z. 


\ew  SeoUish  Companies 

Aberdeen  Cold  Storage  Go.,  Ltd. 
(33130.)  Riverside  Drive,  Aberdeen. 
Mnfrs.  of  and  dirs.  in  ice.  £50,000. 
Dirs.:  B.  S.  Bellamy,  J.  M.  Gardiner, 
H.  Johnson  and  B.  A.  Parkes. 

Aberdeen  Near  Water  Trawlers,  Ltd. 
(3.4276O  08,  Countesswells  Road,  Aber- 

«leen.  Fishermen.  £ioo.  Dirs.:  B.  S. 
Bellamy  and  B.  A.  Parkes. 

Ailsa  Wines  (Oirvan),  Ltd.  (33349.) 
6,  VVoodside  Crescent,  Glasgow.  Brew¬ 
ers,  distillers,  etc.  ;^ioo.  Dir. :  Mar¬ 
garet  S.  Wylie. 

British  Feeding  Mills  (Scotland),  Ltd. 

(3^269.)  Mnfrs.  of  and  dirs.  in  feeding- 
stuffs,  etc.  ;£i,ooo.  Dirs.:  J.  G.  David¬ 
son,  Mrs  S.  L.  Davidson,  J.  McK.  Wil¬ 
kinson,  H.  R.  Philpot,  M.  C.  Mynard  and 
R.  J.  Leiliott. 

The  Farmers'  Grain  Drying  and  Produce 
Co.,  Ltd.  (33298.)  45,  Frederick  Street, 
Edinburgh.  Grain  driers  and  mnfrs.  of 
animal  leedingstuffs.  ;^io.ooo.  Dirs. : 
.M.  W.  Tiplady'  and  R.  J.  Firn. 

Marketing  Specialists,  Ltd.  (33291.) 
Mnfrs.  and  distributors  of  cold  storage 
plants,  refrigerators,  etc.  £500.  Dirs. : 
A.  Johnston,  63,  F'owler  Street,  Tranent, 
and  .Mrs.  Margaret  A.  Reilly,  20,  Neilston 
Avenue,  Glasgow. 


Technical  Press  Review 

March 

World  Crops. — Grain  Handling: 
Grain  Handling  Equipment;  Review 
of  Methods  of  Infestation  Control; 
Farm  Grain  Stores;  Maize  in  Ru¬ 
mania. 

Manufacturing  Chemist.  —  Heat¬ 
ing,  Ventilation,  and  Insulating  in 
Chemical  Factories;  Aerosol  Insec¬ 
ticides;  Price’s  (Bromborough)  New 
Fatty  Acids  Plant;  Amphoteric  Sur¬ 
face-Active  Agents;  Progress  Re¬ 
ports  :  Therapeutics;  Fertilisers  and 
Plant  Nutrients;  Detergents  and 
Detergency. 

Dairy  Engineering. — Boilerhouse 
Maintenance  for  Economic  Per¬ 
formance;  Electropolishing — Method 
for  Cleaning  Stainless  Steel  Vessels; 
Aluminium  Milk  Cans — II  and  III; 
Instrumental  Control  and  Automa¬ 
tion  in  the  Dairy  Industry. 

Petroleum. — Gas  Liquid  Chroma¬ 
tography;  Royal  Dutch  Shell  'at 
Home;  Oilfield  Development;  Skin 
Protection  against  Petroleum; 
Safety  in  the  Refinery;  Medical  Ser¬ 
vices  in  the  Oil  Industry;  Utilisation 
of  Residual  F'uel  Oil. 

Paint  .Manufacture. — Preview  of 
Oil  and  Colour  Chemists’  Ass:x:iation 
Technical  Exhibition;  How  Paints 
Stand  up  to  Tropical  Climates;  In¬ 
strumental  Control  of  Temperature. 

Chemical  and  Process  Engineer¬ 
ing. — Variable-Area  Flow  Meters; 
The  Flostat;  New  Trends  in  Flow 
•Measurement  and  Control;  Centri¬ 
fuging;  Uranium  Factory  at  Spring- 
fields. 


Trade  Marks 

COBOLAG. — 780,705.  Milk  products  (for 
food),  L.  £.  Pritchitt  and  Co.,  Ltd.,  Ux¬ 
bridge  Road,  Hatch  End,  Middlesex. 

IXL. — 780,490.  Dessert  fruits,  all  being 
tinned  or  Ixntled;  and  jams,  marmalades 
and  jellies  (for  food).  H.  Jones  and  Go. 
Pty.,  Ltd.,  23,  Old  Wharf,  Hobart,  Tas¬ 
mania,  Australia. 

SILVEBFLO. — 780,710.  Milk  powder. 

L.  E.  Pritchett  and  Go.,  Ltd.,  Uxbridge 
Road,  Hatch  End,  Pinner,  Middlesex. 
MELBRAT  PINK  BIBAND.— 772,742. 
Ice  cream  confectionery.  Melbray,  Ltd., 
1S8-162,  Hurlingham  Road,  London, 
S'W.6. 

ZOBBO. — 770,556.  Non-medicated  con¬ 
fectionery,  biscuits  (other  than  biscuits 
for  animals)  and  preparations  made  from 
cereals  for  food  for  human  consumption. 
Walt  Disney  Productions,  Ltd.,  68,  Pall 
.Mall,  London,  S.W.i. 

JOLTBOL. — B779,525.  Cakes.  J.  Lyons 
and  Co.,  Ltd.,  Cadby  Hall,  London, 
W.14. 

TBALOONG. — 779,862.  Ginger  (for  food). 
Joseph  Travers  and  Sons,  Ltd.,  119,  Can¬ 
non  Street,  London,  E.C.4. 

NOOABXTM. — 779,937.  Chocolate,  choco¬ 
lates  and  non-medicated  confectionery. 
The  NestH  Co.,  Ltd.,  Haves,  Middlesex. 
MACKINTOSH’S  MUNC&IES.— 780,073. 
Chocolate  and  non-me<licated  confection¬ 
ery.  John  Mackintosh  and  Sons,  Ltd., 
Albion  Mills,  Hr.lifax,  Yorks 
WTEVERN. — 780.943.  I'ruit  preserves; 
vegetable  preserves,  jams,  jellies  (for 
fcxxl),  lemon  curd,  mincemeat,  and  fruit 
pulp.  Ledbury  Preserves  (1928),  Ltd., 
Fair  Tree  Works,  Le<lbury,  Hereford. 
LONE  RANGER. — 7^)9.769.  Coffee,  tea, 
cocoa,  cereal  preparatums  for  food  for 
human  consumption,  biscuits  (other  than 
biscuits  for  animals),  and  non-medicated 
confectionery.  The  Lone  Ranger,  Inc., 
270,  North  Cannon  Drive,  Beverly  Hills, 
California,  U.S.A. 

GOLDEN  VALLEY.— 775,566.  Coffee  for 
sale  in  Surrey,  Sussex,  Hampshire,  and 
Berkshire.  Harris  and  Sons  (Hindhead), 
Ltd.,  Headley  Road,  Hindhead,  Surrey. 
SUNSTAB. — 778,211.  Coffee,  coffee 
essence,  coffee  extracts,  mixtures  of 
coffee  and  chicory,  tea,  cocoa,  sugar; 
honey,  treacle;  salt,  mustard,  pepper, 
sauces;  and  spices  (other  than  {X)ultry 
spices).  H.  and  C.  (Retail),  Ltd.,  179- 
189,  City  Road,  I-ondon,  E.C.i. 

BLONT. — 781,157.  Chewing  gum.  Topps 
Chewing  Gum,  Inc.,  254-36th  Street, 
Brooklyn,  New  York,  U.S.A. 
TAST-O-FBEEZ. — 781,248.  Ice  cream, 
ice  cream  confections,  mixtures  for  use  in 
making  ice  cream,  and  water  ices.  Inter¬ 
national  Enterprises,  Ltd.,  350,  King 
Street,  Lomlon,  W.6. 

JIM-JAMS.— 781  ,434.  Flour  confection¬ 
ery.  J.  Lyons  and  Co.,  Ltd.,  Cadby  Hall, 
London,  W.14. 

OPAL. — 781,522.  Non-medicated  confec¬ 
tionery  and  toffee.  Mars,  Ltd.,  Dundee 
Road,  Slough,  Bucks. 

GOLDEN  HOUR. — 782,067.  Chocolate, 
chocolates,  and  non-medicated  confec¬ 
tionery.  George  W.  Horner  and  Co., 
Ltd.,  Stag  Works,  Foundry  I.ane,  Chester- 
le-Street,  Durham. 

SPELLS. — 782.130.  ChcKolate,  chexro- 
lates,  and  non-medicated  confectionery. 
James  Keiller  and  Soiu,  Ltd.,  9,  AU>ert 
Square,  Dundee. 

ViVCAT. — 781,674.  Food  for  cats.  Pet¬ 
foods,  Ltd.,  Melton  Mowbray,  Leics. 
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Recent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 

807,865.  Eastman  Kodak  Co.  :  Process 
for  colouring  and  fortifying  ftKxl  consist¬ 
ing  of  or  containing  fatty  materials. 
808,122.  Dr.  a.  Gether,  G.m.b.H:  Pro¬ 
ducing  a  red  dye  for  colouring  edible 
matter. 

808,069.  C.  M.  Keyworth  and  Co., 
Ltd.  :  Yeast  raised  baked  goods  and 
flour  confectionery. 

808,058.  Allmanna  Svenska  Elektriska 
A-13. :  Bread  toaster. 

807,949.  Bakovenbouw  Voorheen  H.  P. 
DEN  Boer  N.V.  ;  Ovens  for  baking  bread. 
808,491.  L.  B.  Hurley  and  J.  Sidoll: 
Ice  cream  making  apparatus. 

808,905.  V.  Jonas  and  V.  Koran:  Device 
for  continuous  fermentation  in  liquids. 
808,729.  Unilever,  Ltd.:  Transmission 
ol  plastic  substances:  for  example,  the 
feeding  of  margarine  to  forming  and  wrap¬ 
ping  machines. 

808,969.  Prestige  Group,  Ltd.  :  Fruit  or 
vegetable  pi-eling  or  cleaning  device. 
808,717.  Larbenfabriken  Bayer  A.-G.  : 
Animal  fooilstuffs. 


ABSTRACTS  OF  BRITISH  PATENTS 
Laminated  packaging  material 

The  requirements  of  material  for  retail 
packaging  ara  high  resistance  to  water 
vapour  transfer,  that  is,  loss  of,  or  ab¬ 
sorption  of,  moisture  by  the  packed 
goods,  good  appearance,  and  the  practic¬ 
ability  of  printing  on  the  packing  ma¬ 
terial. 

In  the  present  invention,  the  first  ply 
of  the  laminate  consists  of  5-40  point 
board,  having  a  weight  within  the  range 
of  from  20  lb.  to  160  lb.  per  thousand 
sq.  ft.  This  IxMird  is  impregnated,  not 
merely  coated,  with  a  moisture-resistant 
and  odourless  substance,  to  the  extent  of 
at  least  10%  of  its  weight.  The  second 
ply  is  of  paper,  of  weight  within  the  range 
of  from  8  lb.  to  90  lb.  per  3,000  sq.  ft. 
The  two  plies  are  united  by  a  moisture-re¬ 
sistant  adhesive  which  is  not  identical 
with  the  impregnant  of  the  board. 

A  suitable  impregnant  is  paraffin  wax, 
and  a  suitable  adhesive  microcrystalline 
wax.  The  process  is  illustrated  by  a  dia¬ 
gram  appendi'd  to  the  specification. — 
f^5'975-  (ieneral  Foods  Corporation 
{U.S.A.). 

Packaging  and  preserving  smoked  meats 

The  patent  relates  to  food  products, 
particularly  smoked  meat  products,  such 
as  sausages,  ham,  and  the  like.  The 
meat  proiluct  is  placed  in  a  bag  of  pliable 
material  which  is  substantially  air-  and 
moisture-proof.  The  bag  is  evacuated, 
s«*ale<l.  and  sterilis<*d  or  pasteurised.  The 
material  of  which  the  bag  is  made  has 
defined  oxygen  jiermeability  an<l  water 
vajKiur  p<-rmeability.  A  suitable  ma¬ 
terial  is  Cellulhene,  consisting  of  one  layer 
of  polyethylene  and  one  layer  of  regener¬ 
ated  cellulose.  The  bags  of  Cellotliene 
are  filled,  evacuated,  heat  sealed,  and 
treated  in  a  cliamlxr  through  which 
pass<-s  air  at  85*0.  with  a  relative  hu¬ 


midity  of  60%.  After  about  an  hour  the 
bags  have  liecome  thoroughly  pasteur¬ 
ised.  They  are  removed,  cooled  by  im¬ 
mersion  in  cold  water,  and  packed  in  bags 
of  regenerated  cellulose,  which  are  heat 
sealed. 

When  Cellothrtte  bags  are  used,  the 
humidity  of  the  air  is  important.  Air 
which  is  too  dry  or  too  moist  has  a  detri¬ 
mental  effect  on  the  Cellothene.  If,  how¬ 
ever,  the  bag  is  made  of  the  copolymer 
of  vinyl  chloride  and  vinylidene  chloride, 
the  humidity  is  of  no  importance,  and 
the  filled  bags  may  be  immersed  in  hot 
water  or  heated  by  hot  dry  air.  The  pos¬ 
sibility  of  sterilisation  by  irradiation  is 
mentiom'd. — 805,985.  Unilever,  Ltd. 

Rendering  animal  fats 

The  present  invention  relates  to  a  con¬ 
tinuous  process  of  rendering  animal  fats. 
The  latter,  such  as  pork  or  beef,  are 
ground  through  a  sp^ial  type  of  meat 
grinder  having  a  plate  size  ranging  from 
I  in.  to  J  in.  The  ground  partiues,  of 
predetermined  size,  are  conveyed  to,  and 
heated  in,  an  open  preheater  tank  with 
a  heat  source  of  i6o“-i70*F.  The 
particles  are  thus  liquefied  by  heating  to 
ioo®-I2o®F.  The  preheated  fluid  fat  may 
then  be  pumped  by  a  positive  displace¬ 
ment  progressing  cavity  type  pump 
through  a  counter  current  type  tubular 
heat  exchanger  to  heat  the  material  to 
coagulate  proteins.  A  suitable  tempera¬ 
ture  is  ifxj®-i7o®F.  lx)th  for  the  heat 
exchanger  and  the  fat  at  the  discharge 
outlet. 

The  fluid  fat  is  then  passed  through 
a  comminuter,  such  as  a  hammer  mill, 
preferably  with  a  screen  size  of  31/1,000 
in.,  to  disintegrate  the  fat  to  a  cell  size 
of  the  order  of  from  50  to  100  microns. 
The  disintegrated  fat  and  tissues,  now 
non-fibrous,  are  pumped  to  a  surge  tank 
and  heated  to  i5o®-2oo®F.  at  the  point  of 
discharge.  The  material  is  then  centri¬ 
fuged  to  sefiarate  the  fat,  water,  and 
solids. — 804,145.  Hygrade  Food  Products 
Corpn.  (U.S.,4.). 

“  Ready-to-eat  ”  food  products 

This  patent  refers  to  breakfast  cereal 
foods,  {larticularly  to  increasing  the  pro¬ 
tein  content  of  rice  and  maize,  which 
have  high  starch  and  low  protein  content. 
The  new  food  consists  of  baked  flakes  of 
C(K)k«-<l  particU-s  of  rice  or  maize  having 
a  coherent  coating  of  flour  of  relatively 
high  protein  content  containing  more 
than  50%  of  wheat  gluten,  the  flour 
lieing  uncookeil  liefore  the  step  of  liaking. 

W'hole  kernels  of  rice,  or  particles  ol 
rice  or  maize,  of  4  mesh  size  are  washed, 
steamed,  and  cooked  in  water,  seasoning 
and  colouring  matter  lieing  added,  for 
1-2  hr.,  in  a  rotary  cooker,  at  15-25  lb. 
p.s.i.  steam  pressure.  The  cooked  par¬ 
ticles  are  dried  so  that  the  moisture  con¬ 
tent  falls  from  alxiut  40%  to  aliout  25%, 
and  tempered  for  5-6  hr.  at  iio®-ii5®F. 
They  ate  allowed  to  cool  at  nxim  tem- 
|x-rature  for  alxiut  an  hour,  the  moisture 
content  then  reaching  approximately  20%. 
The  pre-ecKiked  and  drietl  jiarticles  are 


fed  to  a  conveyor  having  mixing  and  pro¬ 
pelling  paddles.  Warm  water  is  sprayed 
on  to  the  particles  to  the  extent  of  8-14% 
of  the  solids.  The  particles,  without  hav¬ 
ing  time  to  absorb  the  added  water  are 
coated  with  flour  of  60-80%  protein  con¬ 
tent  and  containing  more  than  50%  of 
gluten.  Coating  is  by  slow  mixing.  The 
particles,  which  remain  separate,  are 
moved  forward  and  allowed  to  temper 
for  a  few  minutes.  They  are  then  fed 
lietween  rolls  and  bumped  to  form  me¬ 
dium  thin  flakes.  The  flakes  are  dried  to 
a  moisture  content  of  10-15%,  and  baked 
for  a  short  period.  The  purposes  of  bak¬ 
ing  are  stated  to  be  to  minimise  destruc¬ 
tion  or  modification  of  the  proteins,  and 
to  convert  the  flakes  to  a  slightly  puffed, 
light  golden  condition.  After  baking, 
the  flakes  may  be  sprayed  with  vitamins, 
if  desired. — ^4,923.  Kellogg  Company 
(U.S.A.). 

Cheese  manufacture 

Under  modem  hygienic  conditions, 
souring  of  milk  through  the  fortuitous 
presence  of  bacteria  does  not  take  place 
quickly  enough  for  cheese  manufacture. 
A  cheese  starter,  a  culture  of  lactic 
streptococci  in  milk  ('*  bulk  starter  ”), 
is  therefore  used  to  cause  the  lactose  fer- 
ni'Mitation  and  acid  production.  These 
reactions  may  be  delayed  or  inhibited  by 
infection  of  the  starter  by  streptociKcal 
liacteriophages  (bacterial  viruses). 

It  has  lieen  found  that  the  bacterio¬ 
phage  action  is  inhibited  by  treating  the 
milk  with  an  ion  exchange  material, 
whereby  the  calcium  content  is  reduced 
to  below  20  p.p.m.  and  preferably  lielow 
15  p.p.m.,  and  even  below  10  p.p.m. 
The  ion  exchange  material  may  be  any 
one  which  takes  up  calcium  ions..  Those 
named  are  Zeo  Karb  226  and  Amberlite 
IRG  50.  Such  substances  have  a  largely 
specific  action  in  removing  calcium  ions 
and  do  not  substantially  affect  the  essen¬ 
tial  growth  factors  in  milk.  The  ion  ex¬ 
change  material  is  buffered  so  that  the 
treatexl  milk  has  a  /ill  of  about  7*0. 

As  a  medium  for  lactic  streptococci, 
the  milk  may  lie  further  improved  by 
adding  small  quantities  of  nutrients  such 
as  corn  steep  liquor,  yeast  extract,  or 
casein  hydrolysate,  or  the  like.  Butter- 
fat  may  also  desirably  lie  added  if 
skimmed  milk  was  the  starting  material. 
The  treated  milk  may  be  evaporated  and 
later  reconstituted  with  water.  If  the 
latter  is  hard,  the  calcium  present  is  ad¬ 
visably  rendered  harmless  by  a  sequester¬ 
ing  agent,  such  as  the  disodium  salt  of 
ethylene  diamine  -  tetraacetic  acid. — 
804.647.  Ftsons  Milk  Products.  Ltd. 
(Northern  Ireland). 


New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  .Majesty's  Stationery 
Office.  Each  erf  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings.  London,  IV.C.2. 
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Jack— tell  our 
hox  maker 


S93lifl9l 


DUPLEX 


your  lH)xmakor  gets  from  the  new  “Thames”  White  Duplex 
B(mr(l.  This  I()0®^o  pulpbotird  will  really  Ik*  talked  al>out  for  its 
quality,  its  yield,  and  the  way  the  colours  live  on  its  fine 
printing  surface.  “Tha.mes”  research  and  manufacturing 
experts  have  workt'd  hard  for  you  and  your  l)oxmaker.  Specify 
“Thames”  White  Duplex  board  and  see  the  improvement  in 
your  packs. 


Your  boxmaker  can  get  details  quickly  from 

THAMES  BOARD  l«IXliX.S  ZiTD 

PURFLEET,  ESSEX  (PURFLEET  5S$5) 


(Mills  at  Purfket,  Essex  and  Warrington,  Lancs) 


TB  73.a0S«-l20 
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Flavouring  essences 


RAYNER  AND  COMPANY  LIMITED  LONDON  NI8 


known 
for  over 
100  years 
as  the 
best 


THE  HOWARD  DISPERSE  UHIT 


INCORPORATING  THE  R.O.P.  VALVELESS  METERING  PUMP 


A  SIMPLE  MEANS  OF  METERING  OUT 
A  PRE-SET  QUANTITY  OF  ANY  LIQUID 

SPECIAL  FEATURES:— 

Ability  to  handle  all  liquids,  light,  heavy,  viscous, 
semi-solids  and  slurries. 

Great  accuracy  which  is  unaffected  by  small 
particles  of  foreign  matter  in  the  liquid  being 
handled. 


ABSOLUTE  RELIABILITY 

Dispense  Unit  can  be  supplied  for  capacities  up 
to  3,000  gallons  per  hour.  Liquid  ends  if  required 
in  18/8  Stainless  Steel. 


THE  HOWARD  EH6IHEERIN6  CO. 

Terminal  House,  Grosvenor  Gardens,  London,  S.W.I.  Tel:  SLOane  8086 
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WETTER  HACH.NES 

for  the  Manufacture  of  all  Meat  Products 


POWER  MINCERS 
BOWL  CUTTERS 

SAUSAGE  FILLERS  AND  LINKERS 
DICING  MACHINES 
MEAT  CUTTING  BANDSAWS 
FOOD  TRUCKS  AND 
MEAT  COOKING  PLANT 

etc.,  etc. 

Apply  for  illustrated  folder. 

★  ★  ★ 


J.  C.  WETTER  &  Co.  Ltd.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936/7/8 


foodstuff  colour^ 


attached}  ar. 

«nd  th 

.  -3 


lufatlorers  of  Foodstuff  Colours 


f^niDJOlLlBSEX 


IHIOUN§IL<n)W 
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HYDRAULIC  JET  & 
TANK  CLEANERS 


INTERIOR  TANK  CLEANING 

The  C.P-Seller*  Rotor  Jet  (.below) 
cleans  the  inside  of  tanks  completely, 
safely  . . .  automatically !  It  revolves  in 
a  spherical  pattern,  discharging  high 
pressure  hot  or  cold  hydraulic  jet 
streams  which  scrub  all  inner  sur¬ 
faces,  with  or  without  detergents. 


reach  and  clean  where  nothing  else  will .  .  . 

.  .  .  they  produce  a  hydraulic  scrubbing  action  the  ‘B’  type  are  manually  controlled,  carrying  the 
that  is  impossible  with  any  other  unit.  This  jet  stream  up  to  30  ft.  The  continuous  impact 
results  from  the  extremely  high  pressure  which  and  hydraulic  scrubbing  action  completely 
propels  a  continuous  jet  of  very  hot  water,  with  or  removes  dirt  and  produce  deposits  from  walls, 
without  detergent.  The  Booster  Jet  operates  on  floors  and  equipment;  inaccessible  parts  arc 
steam  pressure  5  lb.  p.s.i.  upwards.  These  and  cleaned  without  dismantling. 

Spcciainta  in  Heavy  Plant  Cleaning  Equipment.  Manufacturers 
of  C.P.  Continuous  Food  processing  plant.  Stainless  Steel 
Fabricatioas,  etc.  Concessionaires  lor  Sabroc  Soft  Ice  Machines 
and  R.E.C.  Stainless  Steel  Positive  Pumps  (SO-6,000  g.p.h.). 

CePe  E  Q  U  I  P  M  E  N  T  LTD 

MILL  GREEN  ROAD  •  MITCHAM  JUNCTION  •  SURREY  •  ENGLAND 
Telephone;  MITcham  2981  (4  lines)  Telegrams:  "Seepyko'  Mitcham 


Kestner  Spray  Drier  for  Research  and  Pilot  work. 


DRYING  PLANT  i 

CONTINUOUS  SPRAY  DRIERS 
FILM  DRIERS  AND  PNEUMATIC  DRIERS 

For  producing  powdered  starch,  coffee,  milk,  ice-cream, 
etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS 

for  handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream,  fruit  juices,  etc. 

Demonstrations  and  tests  can  always  he  arranged  in  our 
well-equipped  London  Laboratories. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD. 

5  GROSVENOR  GDNS.,  LONDON  S.W.l 


THE  CHEMICAL  ENGINEERS 
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kplzllmSSfllOmBflRDA 

Can  now  offer  New  Pack  Fruits  and  Vegetables  for  Shipment 

TOMATO  PUREE  Double  and  Triple  Concentrate 

WHOLE  PEELED  SAN  MARZANO  TOMATOES 
WILLIAM  PEARS  RED  CHERRIES  APRICOTS  PEACHES 
QUICK-FROZEN  FRUITS  AND  VEGETABLES 
PURE  NATURAL  “YOGA**  FRUIT  JUICES  AND  TOMATO  JUICE 

Produced  and  Packed  in  Six  Modern  Factories  Throughout  Italy 
Equipped  with  All  Stainless  Steel  Plant 

Manufacturers  and  Wholesalers  Enquiries  only  to  the  Sole  Agents  for 
the  United  Kingdom  and  Eire: — 

GEORGE  AYLWIN  &  SON 

112  CANNON  STREET,  LONDON,  E.C.4  Telephone:  MANsion  House  3801-3 

IMPORTERS  OF:  MEAT  EXTRACT,  HYDROLISED  PROTEIN  (Vegetable  Extract) 

MONOSODIUM  GLUTAMATE 


iotsccutacy^tid^relfabHHy 


^  ,n  r®*  wW. 


Our  ronfe  includes; 

PORTABLE  and  DORMANT  SCALES. 
HOPPER  WEIGHERS  and  WEIGHBRIDGES 

Hsuujortu  Ross  e  CO  Ltd 

WEIQHINQ  MACHINE  MAKERS 
MIDLAND  IRDN  WORKS,  SCOUT  HILL.  DEWSBURY.  YORKSHIRE 

Teltphcne  :  Dewsbury  1760/1  Ttitgramt :  "Ouros,  Dewsbury" 

Branches  in  London,  Birmingham,  Manchester,  Sheffield  and  Newport,  Mon. 
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VITAMIN  A 
VITAMIN  D 
CAROTENE 


Vitamin  master-mixes  for  margarine 
manufacture. 


Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 


The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 


^  Oliver 

r  j|  HH  DoMvglas 

AUTOMATIC 

^  WASHING 

MACHINilS 

The8e  machincK  which  arc  used  in 
every  branch  of  the  Food  Industry 
for  washing  and  sterilizing  wooden  or 
metal  trays,  ham  presses,  pie  tins, 
I  cans,  jars,  and  mixing  howls,  are  now 

manufactured  in  four  standard  sizes 
Model  *"B'*  illustrated.  Price  £680.  Size:  Length  1 1',  Width  .3'  giving  a  range  from  1 00-500  trays,  or 

Other  machines  from  £395  to  £1,000.  //.i*.  terms  avaiUihle.  1,000  -5,000  tins  per  hour.  Write 

now  lor  illustrated  leatiet. 

Oliver  lleufflan  &  fV#.  Lltl.  Sprlniefielfl  >IIIIh.  l^edN.  12. 


Telephone:  I.rf?ed8  6.38442  Telegrams:  'Atlamac'  l.eeds,  12. 


.tijfHta  iiml  Hrprt^rnlnlirm  lhrt>ughi>ul  Ike  liriliik  teles. 


March,  1059 — fV>o</  Martufneture 


for  Protection  of  Stored  Products 
Plant  Quarantine 
Cold  Sterilisation  1 


degesch 


Soie  concessionaires 
In  the  U.K :  — 


Marlow  Houm.  Lloyd's  Avenue, 
London.  B.C} 

Telertione;  ROYAL  Vmi»t9 


•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUTTERWORTH  *  Nr.  RUGBY 
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ar> 


OVER^L 
regard 
For^ — 
hygiene 


DRILL 
OVERALL 
Style 
No.  540 

Long  Sleeve 

Style  No.  550 
Short  Sleeve 

Well  •Tailored,  but¬ 
ton  -  front.  Dual 
'  Purpose  Collar,  3 
patch  pockets,  all¬ 
round  belt.  All 

seams  double  sewn . 
.  Lon(  or  short 

\  sleeve.  Available  in 

.  Florentine  Drill. 
COLOURS:  Beige. 
Turquoise,  Reseda, 
Saxe,  Emerald,  Pink, 
Royal,  Chestnut. 
Maroon,  Bottle, 
Navy,  and  White: 
Alto  in  SATIN 

DRILL-Whiteonly. 


Available:  5.W„  W., 
W.X..  O.S.,  X.O.S. 


PMm. 


EFFICIENT  OVERALLS 


MG(JSJOIV£TTJ(COin> 


SKELTON  INDUSTRIAL  ESTATE, 
SALTBURN-BY-THE-SEA,  YORKS. 

Telephone:  Shelton  451.  Established  191 1. 


'^^copocity  and 
yield 

Jj|i|jnitiol  end 
opeiatipo  costs 


MAXOI L 
P  DUPLEX 

OIL  EXPELLERS 


0 

‘D’  TYPE 

The  ‘D’  type  "  Maxoil-Duplex”  expeller  will 
process  all  commercial  oilseeds  and  is  partic¬ 
ularly  suitable  for  operation  on  the  softer  seeds 
such  as  decorticated  groundnuts  or  cottonseed. 
On  these  seeds  the  ’D’  type  will  press  between 
10  and  20  tons  per  24  hours  leaving  a  residual  oil 
content  in  the  expeller  cake  down  to  3.5t 

‘C’  TYPE 

The  ‘C’  type  “Maxoil-Duplex”  is  highly  devel¬ 
oped  and  very  widely  used  for  the  single  pressing 
of  palm  kernels  and  other  oilseeds.  Capacities 
up  to  20-tons  per  24  hours  and  expeller  cake  oil 
contents  down  to  3.8%  are  obtained. 


Write  for  details  of  the  following : 

Chemical  plant  and  machinery  for  oilseed  and 
compound  milling,  batch  and  continuous  sol¬ 
vent  extraction  plant,  screw  presses,  Osh  meal 
and  whale  processing,  animal,  marine  and 
vegetable  oil  refining,  and  hydrogenation  etc. 

ROSE,  DOWNS  &  THOMPSON  LTD 

Old  Foundry,  Hull,  England. 

London- -39  Victoria  St..  S.W.l 
Member  of  the  Power-GasGroup 
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Food  Trucks 
Warehouse  Trolleys 
Hand  Carts 
Mobile  Stillages 


Geo.  H.  Hughes  Ltd.,  Edgemond  Avenue,  Tyburn,  BIRMINGHAM  24. 

Telephone:  ASH  field  1183  (5  lines).  Telegrams:  "Hughes,  BIRMINGHAM". 


GUNSON’S  SORTEX  COLOUR  SEPARATORS 

give  the  final  touch  to  your  commodities 

©The  revolutionary  new  G.2.LR.  is  specially 

designed  tor  small  articles  from  the  size  of 
mustard  to  split  peas. 

The  most  efficient  electronic  colour  separa- 
tor  for  RICE.  Output  up  to  180  lb.  per  hour. 

Special  Sortex  electronic  [colour  separators 
for  each  commodity.  Separates  your  RAW  or 
ROASTED  COFFEE,  PULSES.  ALMONDS. 

HAZELNUTS,  GROUNDNUTS,  and  GUM 
ARABIC,  also  for  the  extraction  of  ERGOT. 


Perfect  quality  decorticated  rice  after 
colour  teparation  by  the  G.2.2.R.  machine 


Rejects  separated  by  the  G.2.2.R.  machine 
from  the  perfect  quality,  including  stones 
specked  and  off  colour  grains 


SORTEX  WILL  ANSWER  YOUR  COLOUR  PROBLEMS 

Please  contact  us  for  further  details  and  catalogues 

R.  W.  GUNSON  (SEEDS)  LTD. 

(patentees  and  sola  makers) 

20/21  ST.  DUNSTAN’S  HILL,  LONDON,  E.C.3.,  ENGLAND 


Machinery  Department:  20  The  Highway,  London,  E.I.,  England 
U.K.  Patent  No.  617276  U.S.  Patent  No.  2536693  and  other  World  Wide  Patents. 


Telex:  London  28887 


Tel.:  MINcing  Lane  1077  (20  lines) 


Cables:  ARCUNSEED.  London 
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The  question  of  consistently 
reliable  grades  is  answered  when  you  order 


fVe  welcome  your  enquiries. 

MAY  ft  BAKER  LTD  •  DAGENHAM  •  Tel:  DOMinion  3060  •  Ext.  319 


IAI202 


■  ■ITANNIA  WORK* 

ESTABLISHED  1799 


£N/fOB£R 

BANDS 


Photofraphtd  by  Courtesy  of  Messrs.  Cadbury  Bros  Ltd. 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


BRITANNIA  WORKS  •  HAYES  •  MIDDLESEX  Phone:  HAYES  3961  Grams:  GREENINGS  HAYES.  MIDDLESEX 


HEAD  OFFICE;  BRITANNIA  WORKS 
TELEGRAMS;  GREENINGS  WARRINGTON 
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Clarks  of  Hull  celebrate 
a  century  of  progress  in  fabrication  work 


NOW  SPECIALISING  IN  STAINLESS  STEEL,  MILO  STEEL,  ALUMINIUM,  ETC. 


Fabrication  hai  come  a  long  way 
in  the  last  hundred  years — and  so  have 
Clarks,  whose  new  Fabrication  Shop 
is  specially,  modemly  equipped  to 
handle  work  in  stainless  steel,  mild  steel 
and  aluminium — as  well  as  copper 
of  course. 

The  traditions  of  quality  workmanship 
are  now  combined  with  today’s 
techniques  at  Clarks  of  Hull. 


CLARK 


FOR  EVERY  TYPE  OF  WELDED  FABRICATION 


A  MEMBER  OF  THE  NEWMAN  MENDER  GROUP 


McUllic  Arc  Wdding. 
Argonaut  and  Argon*Arc 
Welding. 

Strcss*reiicving  and  testing 
facilities. 

Agents  or  representatives  in 
all  parts  of  the  country. 


GEORGE  CLARK  &  SONS  (HULL)  LIMITED,  HAWTHORN  AVENUE,  HULL.  Telephone:  37654.  Telegrams:  "Clark,  Hull 
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FOR  EVERY 
INDUSTRIAk 
PROCESS 


There  is  a  suitable 
gauge  and  mesh— 


Operated  by  a 
junior,  produces 
up  to  400  open 
shapes  per  hour 
with  10%  saving 
in  pastry. 

Attractive  Hire  Purchase 
may  be  arranged. 

Any  number  of  diff¬ 
erent  sizes  or  shapes 
can  be  produced  on 
the  one  machine. 


lOHMHUNT 

(BOLTON)  LTD. 
ALMA  WORKS, 
RASBOTTOM  ST., 
BOLTON,  LANCS. 

Telephone:  BOLTON  5831-2 
Telegrams: 

HUNT  5831-2  BOLTON 


xmpoo?t\ 

JOHN  HUNTS 

FAMOUS 


AND 


Write  for 
illustrated 
leaflets  of 
the  'Little 
Cham  pion* 
and  the  full 
range  of 
JOHN  HUNT 
machi  nery 
including 
MIXERS, 

PASTE 

ROLLERS, 

POTATO 
PEELERS  etc. 
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G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 
Woolwich  Road,  London,  S.E.7  GREenwich  3232  (22  lines) 


‘Harco* 

Woven 

Wire 


For  screening,  sorting  or  sifting  heavy 
minerals  or  fine  powders. 

For  filtering  and  processing  liquids 
and  semi-solids. 

For  restricting  access  and  providing 
protection. 

For  improving  presentation,  the 
omamenul  patterns  add  style  and 
dignity  to  industrial  design. 

Please  ask  for  Catalogue  No.  PD  858 


Harvey 


LINK  valves  by  HOPKINSONS 


There’s  no  doubt  about  it — HOPKINSONS'  bronze 

Link  Valves  are  a  vital  link  in  all  manner  of  industries. 

They  handle  heavy  liquids  such  as  oil  and  soap  lines 

without  loss  of  fluid-tightness  or 

ease  of  operation.  Having  no 

easily-damaged  external  fittings, 

they  are  excellent  on  flexible 

compressed-air  lines.  They  give 

long  trouble-free  service  when  V 

handling  process  steam  and  all  ■ 

non-corrosive  liquids.  Whatever  ■ 

the  industry  there  is  a  need  for  ■ 

the  HOPKINSON  Link  Valve.  ■ 


^  HOPKINSONS 

LIMITED 

•  HUDDERSFIELD 

/  lONOON  OffiCE.  ) 

4  N  0  k  f  0  1  <  s 

TUCE'T  S^ranO-W  C  2 

Choose 

the 

best 

in 

use 


ANHYDRO 


.  .  the  modern  system 
with  the 

multiple  advantages 


ANHYDRO, 


All  over  the  world  ANHYDRO  is  known  for  the  highest  quality  and  the  greatest 
advantages.  And  no  wonder,  for  ANHYDRO  is  far  cheaper  in  operation  and 
maintenance — gives  the  greatest  reliability — improves  the  quality  of  the  powder — 
and  takes  up  less  space. 


in  us2  all  over  the  world.  .  .  . 

ANHYDRO  A/S,  36  N,efrregade,  Copenhagen  K,  Denmark 
Cable  Address:  Anhydro.  Telephone:  Ml.  4767 
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ftf  o^intment 
to  Mojtttf 
Quean  Elizabeth  II. 
Engineert. 


ALFRED  DODMAN  &  CO.  LTD. 

Telegrams:  “  Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn. 

HIGHGATE  WORKS,  KING’S  LYNN 


By  appointment 
to  Her  Moietty 
Queen  Elizabeth  II. 
Engineert. 


Manufacturers  of  Canning  Machinery 


including: 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON.  E.C.2  •  Telephones:  Royal  1750  &  1759 


ITAINLEIf  STEEL  PLANT 


FOR  A 

QUALITY  JOB 
AT 

COMPETITIVE 
PRICE 
WITH 
EARLY 
DELIVERY 
CONSULT  BOH 


AUTOCLAVE 


MONTE-JUS 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE  Telephone:  4181 

London  Mdrett:  2  HOOKFIELD,  EPSOM,  SURREY 
Jelaphane:  Epaom  9652 
EST.  1835 
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of  the  natural  fruit  for  all  types  of 
coitfectionery  and  jellies.  Present  range  includes: 

RASPBERRY— 75  STRAWBERRY— 75  PINEAPPLE— 75 
BLACKCURRANT— 75  GREENGAGE— 75  CHERRY— 75 

PLEASE  WRITE  FOR  FINISHED  CONFEaiONERY  AND  SAMPLES  OF  ESSENCES 


^  JJ 


STEVENSON  &  HOWELL  LIMITED 

Standard  Works,  Southwark  Street,  London,  S.E.l 

Telephone:  Waterloo  4833  Telegrams:  Distiller  Souphone  London.  Dublin:  5  6  Harry  Street 
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Stainless  Steel  g 

I 

Tilting  steam  jacketed  mixing  pan  If 

The  illustration  shows  one  of  our  extensive  range  — 

of  Steam  Jacketed  Pans  designed  to  suit  the  needs  ^  H 

of  the  food  industry.  We  manufacture  all  forms  of  I  — 

stainless  steel  plant,  and  would  be  pleased  to  receive  V/ 
your 

The  Taylor  Rustless 
Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 


SCIENTIFIC 
AIDS 
TO  FOOD 
PRODUCTION 


Spray  cooling  of  cans 
and  bottles. 

2.  — Vegetable  and  fruit 

washing  on  con¬ 
veyors. 

3.  — Controlled  mixing  of 

liquids  with  other 
ingredients. 

4.  — Spraying  small  quan¬ 

tities  of  essences, 
colouring,  etc. 

5.  — Brine  spraying  of 

fish,  etc. 


< 

;roft  rd*  widnes  •  England 

WIDN[S4l8B/>  WATSON  WIDNES 

FORK-LIFT  TRUCKS 
FOR  HIRE 

W  C  YOUNGMAN  LIMITED 

WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8 
Telephone:  MACauby  2233 


•for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


j  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 
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newmanM 


STEWART  &  ARDERN  LTD. 

MORRIS  HOUSE  ■  THE  VALE  *  ACTON  >  W3 

Telephone:  SHEpherds  Bush  3130. 


Sole  London  distributors  of 


With  our  specialised  morris  experience  we 
can  give  you  expert  help  in  choosing  the  right 
vehicle  for  your  individual  requirements. 

The  MORRIS  range  includes  vehicles  with 
carrying  capacity  from  5  cwt.  to  10  tons. 

Our  CUNARD  Body  Building  Division  offers 
you  assistance  just  as  comprehensive  in  the 
design  and  construction  of  special  bodjrwork. 
It  will  pay  you  to  consult  S  &  A  first! 


LABEL  GUMMING  MACHINE 

Self  feeds  labels  from  simple 
magazine.  Motorized.  Touch-bar 
control.  High  speed  operation. 
Model  ID. 


High  quality 
printing.  Double 
impression  f 

offset  system  V 

using  quick  drying 
or  ceramic  inks. 
Variable  speed  control. 
Quick  change-over 
Model  IF 


LABELLING  MACHINE 

Bench  Model,  Automatic 

For  ampoules,  vials. 
crayons,  tubes, 
torch  cells  etc.  ^ 

Label  coding  ( 

available. 

High  quality 

labelling  due  to  ^ 

sustained  pressure  on  label 
after  application. 

Model  2B. 


VIAL  &  AMPOULE 
PRINTING  MACHINE 


Bench  Model.  / 

Semi  Automatic  V 

Gum  and  apply  labelsX^ 
to  small  and  medium  ^ 
bottles,  packs  etc. 

Quick  change-over. 

Strip  Gumming  Model  23A 
Fully  Gumming  Model  3C 


LABELLING 

MACHINES, 


/MORRIS\  “• 

^  1 13/1  ISC,  REGENTS  PARK  ROAD.  LONDON,  N.W.I. 

COMMERCIAL  VEHICLES  _  Ttitphent  PHImrose  6683. 


STEWART 

&ARDERN 


understand 

specialised 

transport 
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a  MUST  for  RUST! 


Jason’s  de 


DE  -  RUSTING 
DE- SCALING 


Pistol 


This  powerful  unique  tool  requires 
12.5  cu.  ft.  of  air  per  minute  at  90 
p.s.i.  and  weighs  only  9}  lbs.  The  rapidly  vibrating 
hardened  steel  needles  clean  right  down  to  the  parent 
meui  and  follow  any  contour.  The  pistol  will  clean  all 
ferrous  and  non-ferrous  metals,  stone,  concrete,  etc. 

Demonstrations  on  your  own  premises  without 
obligation.  Illustrated  leaflet  Ref.  F.M.  sent  on 
request.  Delivery  ex  stock. 


See  us  on  STAND  79 

COHROSION  exhibition  ■  RHS  hall  APRIL  27-10 


Manufacturers  and  Distributors: 

JOHN  TRELAWNY  LIMITED 

M  NOLLY  WALK,  LEAMINOTON  SPA.  Warwlchthirt.  TNapkoet  711. 


AF  Your  Service  ! 

W.|.  HART*  SONS 

**KEEL  HOUSE** 

39/41  MARGRAVINE  ROAD.  LONDON,  W.6 

Telephone:  FUL  9324  5 


supply  yuu  trilH: 

ALL  FOOD  EQUIPMENT 
BEAN  SNIPPER  •  BEAN  GRADER 
BEAN  SLICER 
BROAD  BEAN  PODDER 
TENDEROMETER  •  TEXTUREMETER 


Mix  port  Oftieez 

152  BROMPTON  ROAD 
LONDON.  S.W.3 

Telephone;  KENtin(ton  S49I/2 


Continental  Oflleet 

W.  J.  HART  &  SONS 

AMSTERDAM,  N.V. 
KEIZERSGRACHT,  28S 
AMSTERDAM,  C.,  NETHERLANDS 
Telephone;  Amiterdam  M323 


no  shaft  scoring 


easily  sterilised 


no  crevices 


iong  trouble-free  service 


easily  dismountable 


positive  prevention  of  gland  leakage 


6  good  reasons  for 


MECHANICAL  SEALS -TYPE  F. 

on  pumps,  mixers,  agitators,  etc.,  handling  food  products 


Flexibox  mechanical  seals  type  F  are  currently  in  use  on 
equipment  handling  all  types  of  food  product,  including 


edible  oils 
chocolate 
molasses 
ice  cream 
soups 

/■«//  technical  information  from : 


fruit  juices 

sauces 

beer 

condensed  milk 
table  waters 


FLEXIBOX  LIMITED 

NASH  ROAD  •  TRAFFORD  PARK  •  MANCHESTER  17 
Telephone:  Trafford  Park  1477 Telegrams:  Flexibox  Manchester  Telex 


A  MEM 


BEK  OF  THE  M-O-R  GROUP  OF  COMPANIES 


Agents  and  representatives  in  all  parts  of  the  world 
Patents  granted  or  applied  for  in  all  principal  countries 
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•  High-grade  stainless  steel  •Skilled  desigi 
(En-58-J)  repels  corrosion.  bacteria  traps. 

•  Fine  finish — smooth,  posi-  all-time  cleanlii 

tiveaction — non-drip,  •Simple  *coin-s 
this  new  Realm  tap  is  mantling  affoi 

supreme  for  all  edible  inspection  with 

liquids.  Available  In  sizes  ^  and  J  B.S.P, 


ENG/NEER/NG  WORKS  LIMITED  ^ 

267  WHITEHORSE  LANE.  S.  NORWOOD,  LONDON.  S.E.25 

Talapkona:  LlVingatona  I067-S>y 


Talagrama:  Raalmard  Southnor,  London 


FRAaiONAL  H.P.  MOTORS 
&  GEARED  UNITS 


The  KLAXON  Range  includes: — 

Fractional  Horse>powor  Motors— A.C./D.C.  and 
D.C.  Series.  Windings  — D.C.  Shunt  and  Copn- 
pound  Windings.  A.C.  Induction  Motors— 1, 2 and 
3-Phase.  Flameproof  Enclosuros,  Synchronous 
Motors,  Geared  Motor  Units— 0-1,400  R.P.M. 
Torque  up  to  2,500  pounds/'inchcs.  Single  Worm, 
Double  Worm,  Worm  and  Multispur,  Spur. 


KLAXON  LTD.,  WARWICK  ROAD,  TYSELEY, 
LONDON  SALES  OFFICE:  76  JERMYN  STREET.  ST.  JAMES’S.  S, 
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KLAXON  fractional  horse-power  Motors  and  Geared 
Units  provide  adequate  motive  power  in  those  difficult 
situations  where  space  is  strictly  limited.  With  an 
infinite  variation  of  torque,  from  zero  to  2,500  lbs.  ins., 
and  from  one  two-thousandth  up  to  one  horse-power  in 
size,  these  fractionals  and  geared  units  are  the  obvious 
choice  in  the  many  situations  where  dependability  is  of 
first  importance. 


Full  tfchnical  information  on  request. 

RIRMINGHAH  II  •  Alto  at  TINGEWICK  ROAD.  tUCKINGHAM 
W.l.  Tckphono:  WHItahall  041 1  (FBX).  One  of  the  Windsor  Croup  of  Companies 

A.1 


KLAXL1N 


‘TRUSOY’ 

the  processed  soya  floor 

‘Trusoy*.  an  entirely  natural  food  astonishingly 
rich  in  protein  and  fat,  will  give  you  higher  quality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 


samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

un 

Moisture  . 

/o 

9.42 

Protein  . 

39.94 

e-n 

Oil  . 

19.02 

>- 

Phosphatldes  . 

1.90 

•>1 

Non-reducing  sugars  . 

10.33 

< 

Reducing  sugars . 

Trace 

z. 

Other  carbohydrates  (not  starch) 

13.14 

Fibre  . 

1.80 

Ash  . 

4.45 

100.00 

BRITISH  SOYA  PRODUCTS  LTD 

3  High  Street,  Puckeridge,  Hertfordshire 

Tel:  Puckeridge  291 

Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 
‘goldcrum’,  “bunkum’  and  ‘bespro’. 


FOOD  MACHINERY.  PLANT 
AND  EQUIPMENT  OF  ALL  TYPES 


BAND  SAWS  FILLER-LINKERS 

BOWL  CUHERS  MINCERS 

DE-RINDERS  ALUMINIUM  EQUIPMENT 

SAUSAGE  FILLERS  BUTCHER’S  SUNDRIES 

and  FUVAL  RUSKS  and  SEASONINGS 


from  AMASAL  LIMITED 

Caldwell  Spice  Mills 
Nuneaton  •  Warwicks  •  England 
T«l:  NUNEATON  4012  LONDON,  ROYal  M2I 


WILLIAM  BRYAN  LTD. 

Jat  finest  QuaiUg^ 

PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILCATE,  LONDON 
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DOUBLE  Cxystal  dear 

YOUR  PRODUCTION 

using  HALF  the  power 
and  improve  your  product 

in  HALF  the  time 

with  a 

SILVERSONS 


MUL  T/- PURPOSE  MSH  SPEED 
M/XER 
EMULS/F/ER 


The  SILVERSON 
machine  is  extremely  versatile. 

By  simply  changing  the  heads  or 
inserting  emulsor  screens — a  few 
seconds  work  for  the  operator — the 
action  is  modified  and  controlled  to 
give  optimum  results  for,  MIXING, 
EMULSIFYING,  HOMOGENIS¬ 
ING,  STRAINING,  FILTERING, 
PUMPING  and  many  allied  opera¬ 
tions.  Speed  and  efficiency  in 
processing,  economy  of  labour  and 
plant,  stability  and  uniformity  of 
product  are  all  GUARANTEED. 

\^hy  not  allow  us  to  demonstrate 
SILVERSON  machines  at  your  own 
factory. 


/MA/1ER.S/OA/  IVET  M/XER 

M/LL  V/^/^TEGRATOR. 


Reduces  fibrous  or  cellular  ani¬ 
mal  and  vegetable  material  to  a 
smooth,  homogeneous  pulp  in  a 
remarkably  short  time.  The  mix 
is  drawn  through  the  cutter 
blades  revolving  at  approxi¬ 
mately  3,000  r.p.m.  by  the 
specially  designed  suction  cup. 
Solid  matter  is  sheared  to  any 
desired  particle  size  by  the  adjustment  of  the  blades.  Ideal  for 
purees,  pastes,  preserves,  animal  or  vegetable  extracts.  Also  for  the 
rapid  solution  of  resins,  glues,  waxes  etc. 

SILVERSON  Machine  (Sales)  Limited 
SS.57  Tower  Bridge  Road,  LONDON.  S.E.I 
Telephones:  HOP  1777  and  NEW  CROSS  5222 


cream  of  tartar 


KEIVIBALL,  BISHO 


Chemicals  Jor  Industry 

K  F  M  B  A  L  L .  BISHOP  &  COMPANY  LIMITED 


Triephonif  •<  1)  I  umy  I  '.U  ( 7  linrs 


/V/rxrtjmt'  KifmStU.  Ah'WcA,  Lomkm 
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QUALITY 
PURITY 
UNIFORMITY 

...  in  every  requirement 
. , .  to  meet  every  requirement 


AROMATIC  CHEMICALS 
ESSENTIAL  OILS 
AEROSOL  BOUQUETS 
INDUSTRIAL  COVER-ODORS 
PURE  VANILLA  CONCENTRATES 
PURE  VANILLA  EXTRACTS 
VANILLA  SUGARS 
TRUE  FRUIT  FLAVOURS 
ICE  CREAM  FLAVOURS 
CONFECTIONERY  FLAVOURS 
PHARMACEUTICAL  FLAVOURS 
ENTRAPPED  POWDERED  FLAVOURS 
CONCENTRATED  CITRUS  OILS 
CITRUS  OILS 
TERPENELESS  OILS 

WORCESTERSHIRE 

and  other  Sauce  Bases 

MAPLE  FLAVOUR  SPECIALTIES 
BUTTER  FLAVOUR  SPECIALTIES 
BEVERAGE  FLAVOUR  SPECIALTIES 
U.S.  CERTIFIED  FOOD  COLOURS 


Ask  for  complete  catalog. 

Our  research  facilities  are  available 
for  your  particular  problems. 


, ' 


/ 


LABORATORIES 
(ENGLAND)  LIMITED 
114,  WIGMORE  STREET,  LONDON,  W.l.  ENGLAND 
CNICACO  4  •  NEW  YORK  62,  N.  Y.  •  LOS  ANGELES  21 
Gflcinnoti  •  Detroit  *  Memphis  *  Dollos  *  New  Orieans 
•  St.  Louis  •  Son  Francisco  •  Son  Bernardino 

FlwwfaHi  l*4(.  ((■■■<■ )  lie.  •  ItMlrNl,  TwMit,  Winning 

Afti.  t  Dili.  M  Mtiict:  I  EtmMM  Mm.  S.  A.  M«ii(«  I,  0.  F. 


RENOLD 


RENOLD 


of  all  conveying  requirements 


stock  range 


•  Widest  range 
of  attachments 

],000  lb  to  >5,000  lb  breaking 
load  (up  to  300,00016  for  special 
requirements) 


•  Quickest 

delivery 

From  stock  up  to  15,000  lb 
breaking  load. 


•  Finest  quality 

Henold  standard— only  the  best. 
Sound  design  ensures  minimum 
weight  — mOMimum  strength  — 
longest  chain  life. 


the  pioneers  and  leaders  in  chain  manufacture  have  Che 
facilities  to  offer  you  ALL  these  advantages— Che  result  of 
up-to-the-minute  research  and  continuous  development* 


REMOLD  CHMINS  LIMITED 
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We  MARK  what  you  MAKE! 


CODAPACK 

Will  automatically  imprint  code-date  or  contents  on 
large  or  small  cartons  or  paper  sacks.  Several  models 
available.  Uses  BASELOCK  rubber  type  in  any  size. 


PERFORATION 

Easily  changad  liguras 
or  latlars.  Hand 
Machina  codas  10,000 
labals  par  hour.  Also 
Traadia  and  Powar 
Modals. 


CODEDGE 

Mark  II  Is  a  compact 
unit  for  coding  com* 
plete  packets  of  labels  of  any  shape  or 
size.  Easily  read  code  gives  date,  batch 
number  or  other  information.  Labour 
cosu  negligible. 


13  Hatton  Wall,  Loneon,  I.C.I 


Tal.i  Chancery  3413 


Cf tM,,  Lmdtk 


Clean  air  and 
lower  handling 
costs  for 

In  a  peak  month  650,000  dozen  bonles 
of  the  famous  Carlsberg  Lager  pass 
through  the  Carlsberg  London  depot. 
This  big  handling  iob  is  done  quickly, 
and  at  the  lowest  cost  ever,  by  Hyster 
fork  lift  trucks  specially  designed  to  run 
on  L.P.  (Liquid  Petroleum)  gas*.  With 
no  noxious  fumes  to  endanger  stock  or 
personnel.  Hyster  handling — right  in  the 
heart  of  the  depot— a  quicker  and  cheaper 
than  any  other  possible  method.  Ask 
our  representative  for  a  demonstration. 

*  Supplied  by  Bottogas  Ltd, 

76S6  Strand,  London,  W.C.2 


HYSTER  HANDLING  EQUIPMENT 

mo¥§i  mon  for  your  monoy 


told  and  torvleod  by  FRED  MYERS 

24  Bruton  Street  Berkeley  Sq  London  W  I  (GROsvenor  7233) 

Southend  Arterial  Road 
Little  Warley  Brentwood  Essex  (Herongate  251) 
Maidenhead  Road  Windsor  Berks  (Windsor  1913) 
Chart  Road  Ashford  Kent  (Ashford  1711) 


and  LEVERTOR 

Gelderd  Road  Gildersome  Leeds  (Morley  4221) 

Ashton  in  Makerfield  Nr  Wigan  (Ashton  in  Makerfleld  7237) 
Team  Valley  Trading  Estate  Gateshead  (Low  Fell  75254) 
Spalding  Lines  (Spalding  3221) 
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*  SOYOLK  * 

The  original  and  best  full  fat  processed  Soya  Flour. 
(40°o  Protein.  20"o  Fat) 

A  first-class  natural  stabiliser  and  emulsifier  in  Food 
Products. 

For  technical  information  on  this  Starch-free  product, 
write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane,  London  E.C.3 
Telephone  No.;  Mansion  House  90S2/3. 

-K ★ 


METABISULPHITE 
OF  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO*  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

If'n'te  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


Edible  BONE 


phosphate 


for  food 


fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE.  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


I 
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srruATiONS  vacant 

AN  Assistant  Manager  is  required  by  Sniedley’s 
Ltd.  for  their  Spalding  factory.  Duties  will 
include  complete  charge  of  the  canning 
production  cycle.  Applicants  should  possess 
a  sound  knowledge  of  canning  practice  and 
theory  including  costings,  together  with 
ability  to  control  staff. — Apply  in  first  in¬ 
stance  to  the  Chief  Personnel  Officer,  Sinedley’s 
Ltd.,  Spalding,  Lincolnshire. 

PROCESS  Foreman.  .A  Process  F'oreman 
required  for  supervising  process  operations  in 
a  fixKl  factory  situated  in  the  West  Country. 
Applicants  must  have  had  several  years 
exix-rience  in  plant  operation  and  be  familiar 
with  extraction,  separation,  centrifuging  and 
drying  technicjues  and  will  be  required  to  be 
resptuisible  for  the  efficient  operation  of  these 
units. — F'ull  details  of  experience,  etc.,  should 
be  sent  to  Box  B5822,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.i. 

MATHER  and  Platt  Ltd.  (Food  .Machinery 
Department),  Radcliffe  Works,  nr.  Man¬ 
chester,  have  vacancies  for  Technical  Assist¬ 
ants  aged  l)etween  23  and  30.  .Minimum 
qualification:  Higher  National  Certificate  or 
equiv.-ilent.  FLxperience  essential  in  fruit  .and 
vegetable  canning  or  freezing.  Applicants 
should  give  full  details  of  practical  experience 
and  tc'chnical  and  academic  qualifications. — 
Please  address  replied  to  Labour  Manager. 

PRODUCTION  Manager  required  by  well- 
known  manufacturers  of  canned  goods  and 
preserves.  Suitable  experience  in  handling 
labour,  controlling  all  aspects  of  production 
and  lay-out  planning  essential.  Interesting  and 
progressive  post  for  suitable  candidate. 
Terms  according  to  experience.  Pension 
scheme.  All  applications  treated  in  strictest 
confidence. — Box  B5823,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 

SALES  Representative  required  for  London 
area,  to  call  on  food  and  confectionery  manu¬ 
facturers.  .Applic-ants  should  possess  a  certain 
amount  of  technical  knowledge  and/or  some 
prartic.al  manuf.acturing  experience,  so  as  to 
enable  them  to  discuss  the  use  of  bulk  pro¬ 
ducts  with  the  technical  staff  of  prospective 
users.  Age  not  important,  but  not  under  30. 
Salary  according  to  experience  and  ability. — 
Box  B5826,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

QUALIFIED  Manufacturing  Chemist  required 
for  a  firm  in  South  of  F'ngland,  with  experience 
in  Essences,  Citrus  Oils,  etc.  Man  with  initia¬ 
tive,  enterprise  and  cerative  ability. — 
Applicants  must  please  state  present  salary, 
age  and  experience  to  Box  B5824,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.i. 


HELP  WANTED 

PLANT  SUPERINTENDENT 

for  medium  size  milk  plant,  priKlucing 
spray-dry  whole  milk  powder,  skim 
milk  jK)wder,  butter  and  evaporated 
milk.  .Must  have  technical  training  aiul 
proven  experience.  Relocation  at  com¬ 
pany  expense,  house  provided.  Submit 
complete  r^sum6  of  eilucation,  exper¬ 
ience,  salary  range  in  first  letter. 

Write  to: — 

Chiricana  De  Leche,  David, 
I*rovincia  Do  Chiriqui, 

Republic  of  Panama. 


SITUATIONS  WANTED 

CHEMIST.  b'.R.l.C.  Branch  li.  Sixteen  years 
v.iricd  experience,  public  analyst’s,  con¬ 
sultant’s,  priNluction  control  and  develop¬ 
ment,  seeks  res|M>nsible  and  interesting 
IMisitiiin  with  pr*>sp»-cts. —  Box  B3821,  Fintd 
Manufacture,  Leonard  Hill  llitusi-,  9,  Eden 
Strei-t,  London,  N.W.i. 

Fuml  \tanufacture  —  \larrh, 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Rtrpiien  to 

BOX  NUMBERS 

should  b*  addressed  to 
Food  Manufacture,  Leonard  Hill  House, 

9  Eden  Street,  London,  N.W.I 


BUSINESS  OPPORTUNITIES 

MANUFACTURING  Company  familiar  with 
cereals,  flours  and  allied  prixlucts  are  able  to 
undertake  processing  in  the  form  of  drying, 
roasting,  blending,  grinding,  dressing  and 
heat  sterilisation.  Willing  to  work  on  com¬ 
mission  terms  or  arrange  commercial  con¬ 
tracts. — Reply  to  Box  558,  IV)rland  Advertis¬ 
ing  Ltd.,  18/20,  Regent  Street,  London,  S.W.i. 
THE  proprietor  of  British  Patent  No.  717953, 
entitled  Apparatus  for  Treating  Food  Products, 
offers  same  for  license  or  otherwise  to  ensure 
practical  working  in  Great  Britain. — Inquiries 
to  Singer,  Stern  and  Carlberg,  14  E.  Jackson 
Blvd.,  Chicago  4,  Illinois,  U.S..'\. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  sm.all  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  (Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

METAL  Spinning  to  requirements.  Stainless 
steel.  Large  diameters.  Heavy  gauges. 
A.I.D.  approved. — Martin-Golod  Ltd.,  May- 
bury  Gardens,  N.W.io.  Tel.:  WILlesden  3888. 

“FRIGIDAIRE”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  &  52  BARBICAN,  LONDON,  E.C.I 
Telephone:  Monarch  6124-6  (J  lines) 
Telex:  London  23596 


DRAKESONS 


(GENERAL  METAL  SPINNERS)  LIMITED 


CAPACITY  UP  TO  7r 
IN  ALL  METALS 


SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 
SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET.  CAMBERWELL. 
10«00H.S.I.$  «00~,, 


FACTORIES  FOR  SALE 

ADJOINING  City  of  London.  Warehouse  of 
27,000  sq.  ft.  on  Ground  and  four  Upper  Floors. 
Concrete  Floors  with  heavy  load  bearing 
capacity.  15  cwt.  lift  and  two  external 
hoists.  Thameside  Wharf.  Freehold  for  Sale. 
— Chamberlain  and  Willows,  23,  Moorgate, 
London,  E.C.2.  Tel.:  .MET  8001. 

EDIBLE  Oil  Refinery  in  Liverpool,  good 
location  near  docks  and  city  centre.  Suitable 
for  existing  refiner  wishing  to  expand  or 
adaptable  for  other  processes.  Fully  equipped 
for  refining,  bleaching  and  de<xlorising, 
including  storage  tanks. — Full  details  from 
Bo.x  R  820,  Lee  and  Nightingale,  Liverpool. 


OLD  STREET.  E.CJ. 

WAREHOUSE  BUILDING 

31,000  sq.  ft. 

TO  BE  LET 

Lift.  Central  Heating.  3  Loading  Bays 
For  full  particulars  apply: — 

CHAMBERLAIN  &  WILLOWS. 

23  MOORGATE,  E.C.2.  (MET  8001). 


SECOND-HAND  PLANT  WANTED 

TWO  Spindle  Mixer  by  T.  and  T.  Vicars  Ltd. 
One-bay  (140  lb.)  with  steel  tub. — Offers  to 
Lloyd  Rakusen  and  Sons,  Ltd.,  Department 
E.H.,  Meanwood  Roiid,  Leeds  7. 


WANTED 

Diesel  enfines.  Diesel  generitor  sets.  Any 
type  surplus  diesel  plant.  Immediate  cash. 
We  clear  if  raquired.  P.  R.  Lowe  and  Co., 
6  London  Straet,  London,  W.2.  Tal.:  PAD 
M72-3 


WANTiX) 

DIESEL  GENERATING  SETS. 
DIESEL  ENGINES  AND  .MARINE 
ENGINES 

from  30-2,000  h.p.  Immediate  cash  settlement. 
Particulars  to: 

D.  ARNOLD. 

Feltham  Road,  Ashford. 

Middlasax. 

Telephone:  Ashford  3349. 


SMOKEIESS 

PAGKA6ED 

BORERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80%  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 

CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 

AW 


SECOND-HAND  PLANT  FOR  SALE 


PLANT  FOR  SALE 


FOR  Sale:  Tin  Printing  Presses.  Mann 
(England)  Rotation  Press,  built  1948,  type 
D.D.T.H.,  complete  with  Dexter  Folder 
Feeder;  and  Mann  (England)  Rotation  Press, 
built  1951,  type  D.D.T.I..,  complete  with 
Bell-Giddens  Co.  Feeder.  Both  presses 
complete  with  electrical  equipment. — For 
further  details  please  write  to  Box  B5827, 
Food  Manufacture,  Leonard  Hill  House,  9, 
Eden  Street,  Ix)ndon,  N.W’.i. 

OOKTINUOUS  Fondant  Machine  by  Confec¬ 
tion  Machinery  Co.,  U.S.A.,  10  cwt.  hour 
capacity.  Perfect,  motor  and  starter. — Apply 
Box  Bs8i2,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

TWO  Ramsden  2^  cwt.  tilting  jacketed 
copper  Boiling  Pans  and  other  items. — Apply 
Box  B5815,  Food  Manufacture,  0,  Eden  Street, 
Leonard  Hill  House,  London,  N.W.r. 

Phone  98  Staines 

SIX  new  s.s.  jac.  Pans,  20  in.  by  17  in.,  40  w.p. 
Twenty  aluminium  Stock  Pots,  16  in.  by 
18  in.  Gunmetal  jac.  12  in.  diam.  Extruder. 
Glass-lined  Tanks,  800,  1,500,  1,800  gal.  Pair 
heavy"  U  ”  Trough  Mixers,  5  ft.  by  2  ft.  3  in. 
by  2  ft.  6  in.,  10  h.p.,  A.C.  F'ifteen  “  Z  ’’  and 
Fin  Blade  Mixers  up  to  4  ft.  6  in.  by  3  ft.6in. 
by  3  ft.  deep.  Stainless  steel  B.P.  Dough 
Mixer,  revolving  bowl,  41  in.  by  21  in.  6  ft. 
by  3  ft.  by  3  ft.  Fraser  Retorts,  15  lb.  w.p. 
Stainless  steel  750  gal.  cyl.  Tanks,  7  ft.  by 
3  ft.  3  in.  Tanks,  Pans,  Pumps,  Hydros, 
Grinders,  Crushers,  Refiners,  Condensers, 
Filter  Presses,  Autoclaves,  Conches,  Mixers 
of  all  types.  Send  for  Lists. — Harry  H. 
Gardam  and  Co.  Ltd.,  100,  Church  Street, 
Staines. 

COMMERCIAL  Pressure  Cookers  (3).  Each 
100  gal.  capacity,  15  lb.  per  sq.  in.  pressure; 
suitable  for  cooking  meats,  vegetables  or 
canning.  Complete  with  gas-fired  Steam 
Boiler.  Capacity  450  lb.  evaporation  per  hr. 
Working  pressure  up  to  80  lb.  Complete  with 
all  fittings. — Can  be  inspected  at  James 
Ross  and  Son  Ltd.,  Gloucester  Street,  New¬ 
castle  upon  Tyne.  Tel.:  34360. 


IN  g(Kxl  condition.  Two  Simon's  Junior 
Sifters  clothed  48’s  Fine  Wire,  fitted  }  h.p. 
motors,  400  V.,  3  phase.  £400  each  or  near 
offer. — The  Squirrel  Confectionery  Co.  Ltd., 
Stockport,  England. 

250  gal.  stainless  steel  Tanks.  Benhil  Butter 
Packer,  stainless  steel  interior  Milk  Cooling  or 
Cream  Ripening  Vat,  Pastueriser,  Southall 
and  Smith  2-lb.  automatic  Flour  Weighing 
Machine,  Mixers,  Kneaders,  Racks,  Provers, 
Baking  Sheets,  etc.  Your  enquiries  welcomed. 
Extended  credit  facilities  with  Life  .\ssurance. 
— Sorensen  Bakery  Equipment  Ltd.,  42, 
Raby  Street,  Manchester  16.  Tel.:  .Moss  Side 
2054/4054.  ‘Grams:  Rahbek. 

COUNTER  that  rising  cream  cost  "  Cream- 
master  ”  Cream  Whipping  Machines  will  give 
you  a  minimum  saving  of  25%  .and  a  high 
quality  cream.  Let  us  send  you  full  details. — 
^rensen’s,  42,  Raby  Street,  Manchester  16. 
BRAMIGK  Mikro  Pulveriser,  Model  2.  T.H. 
with  i2|  h.p.  motor;  Jenner  Bucket  Elevator, 
with  8  in.  wide  belt  and  10  ft.  discharge  height ; 
G<ardner  G  size  Powder  Sifter  Mixer;  Alite 
type  L.F.  Powder  Filling  Machine. — Details 
from  C.  Skerman  and  Sons  Ltd.,  118,  Putney 
Bridge  Ro<ad,  London,  S.W.15.  Tel.:  Vandyke 
2406. 

VACUUM  Packing  Machine  for  Bacon, 
Cooked  Meats  and  Cheese.  Capacity  1,000 
packets  per  hour.  Guaranteed  mechanically 
for  12  months.  Price  £975  complete  with 
pump,  delivered  and  install^  by  makers  in 
U.K. — Nuvec  Products  Ltd.,  Tring,  Herts. 
Tel.:  Tring  2053. 

MISCELLANEOUS  SALES 

FATS  and  Oils  (vegetable),  surplus,  purchased 
by  L.  R.  Stevens,  “  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  E.ast  Horsley 

3229- 

SODIUM  Caseinate  and  Calcium  Caseinate, 
enquiries  invited  from  users  and  im|>orters, 
for  finest  qualities  at  extremely  competitive 
prices.  Agents  with  good  connections  in  these 
and  similar  products  would  lie  considered. 
Box  B.5825,  Food  Manufacture,  Leonard  Hill 
House,  9,  liden  Street,  London,  X.W.i. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ox.  (!/•)  inokM  a  gial  of  axMaco 
4on.a/f.  fib.  1«/l.  Ilk.  32/- 
hr  further  details  apply: 

ARTHUR  WHITTAKER  A  CO.  LTD. 

30  Church  tt.,  Newton  Heath,  Manehector,  10 


^Reconditioned 


110  PUTNEY  BRIDQE  ROAD 
LONDON.  t.W.1S. 

TH.:  VanOvke  tOOOtSItoci 


■f 
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FULLER  HORSEY^ - 

SONS  A  CASSELL  M 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 

Sinrr  1807 


lO  LLOlDto  AVK.M  i:  •  •  E-C-.l 

TELEPHONE  ROYAL  4861 


The  butchers* 

handbook... 

MEAT  TECHNOLOGY 

A  PRACTICAL  TEXTBOOK  FOR  STUDENT 
AND  BUTCHER  by  Frank  Gerrard 

It  is  likely  that,  apart  from  its  use  to 

students,  this  book  will  become  a  standard 

work  of  reference  in  the  trade  for  many  years — Agriculture. 

15s.  net. 

Obtainable  through  your  bookseller 

LEONARD  HILL  BOOKS  LIMITED 


Send  your  enquiries 
lo  the  Producers 


I Inlli  IBEPPfll^!!l©T©l^j|  G^HiyiT  S  IPI^©©(yi€i  €©.  LT©, 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2305/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  ” 
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PROGALLIN  P.  Foodstuff  Grade  (Propyl  Gallate) 

PROGALLIN  0.  Foodstuff  Grade  (Octyl  Gallate) 

PROGALLIN  LA.  Foodstuff  Grade  (Dodecyl  Gallate) 

NIPANTIOX  l-F  (Butylated  Hydroxy  Anisole) 

Nl PANOX  LA-BHA.  (a  mixttire  of  Progallin  La  and 
Butylated  Hydroxy  Anisole) 

W  II 1 1  H  Im  I  vl  vl  III  IP  The  personal  service  of  nipa  laboratories  ltd.  ensures 

yl,  approvyd  >«  ,h.  Um,d  Kingdom  by  "Th.  “““S  combination  to  give 

Antioxident  in  Food  Regulations,  1958”  maximum  protection  to  your  products. 

Knowing  the  correct  antioxidant  may  be  regarded 
as  a  science,  and  nipa  laboratcries  ltd.  have  been 
practising  this  daily  since  1939. 

Our  Technical  Staff  is  at  your  disposal  without  any  obligation 
at  all,  to  assist  in  selecting  the  most  suitable  antioxidant,  or 
combination  for  your  product  or  process. 

Write  or  telephone,  when  we  will  get  to  work  helping  to  solve  your 
rancidity  and  stability  problems. 

NIPA  LABORATORIES  LTD*^  TREFOREST  industrial  estate.  PONTYPRIDO.  glam.  Td.:  Treforest  2128/9 

Sole  Distributors  for  the  United  Kingdom: 

P.  SAMUELSON  CO.,  ROMAN  WALL  HOUSE.  I  CRUTCHED  FRIARS.  LONDON.  E.C.3.  Tel.:  Royal  21171$ 


DEHYDRATION 


THIS  MACHINE 
IS  MADE 
SPECIALLY  FOR 
DRYING  IN 
ALL  BRANCHES 
OF  THE  FOOD 
INDUSTRY 


Let  Uii  know 
your 

requirements 


TOMLINSONS  (ROCHDALE)  LTD 


TELEPHONE: 
ROCHDALE  3141/2 


OLDHAM  ROAD 


ROCHDALE 


TELEGRAMS: 

•TOMLINSON  ROCHDALE" 
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Water  is  of 
Vital  Importance 

to  the 

Food  and  Chemical  Industries 

The  Pulsometer  Engineering  Company 
make  valuable  contributions  to  the 
Food  and  Chemical  Industries  and 
Processes  by  supplying  to  these: 

PUMPS — centrifugal,  rotary,  and  vacuum — 
for  all  normal  duties. 

Particular  types  made  of  special  metals  or 
stoneware  to  resist  the  deleterious  action 
of  hot  and  cold  acids,  alkalies,  brine,  etc. 

WATER  TREATMENT  PLANT— 

designed  to  clarify  all  types  of  water,  re¬ 
moving  even  the  smallest  suspended  solids 
including  amoeba  and  algae,  to  produce 
sparkling  water  and  reduce  the  need  for 
chemical  treatment. 

List  No.  3536 

Pulsometer  Cngmeering  C 

niii«Clni*lr*nw*rh*. Reading.  Reading  67182/S 
London  Offico:  Pultomotor  Hou««  Tol.:  Holborn  1402 

20-24  Lamb’*  Conduit  St.,  W.C.I 


Stainless 


FOOD  HANDLING 


EQUIPMENT 


Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  Bogie  illustrated  is  typical  of 
our  wide  range  of  hygienic,  non-corrosive  and 
easily  cleaned  equipment. 


Fitments  of  all  kinds,  containers,  utensils,  etc. 
made  to  requirements  in  light  or  heavy  gauge. 

“STAYBRIGHT”  STAINLESS  STEEL. 
MONEL  METAL,  COPPER  OR  STEEL 


LONDON: 

7  Grotvenor  Gdns.,  S.W.I 
Phone;  VICTORIA  1977/8 


Sssociatct)  ([^Llorks 

ICLAiCOW  »  LTO, 

)0  ST.  ANDREWS  SQUARE.  GLASGOW,  Cl. 


Phone;  BELL  2004/6  Grom*;  "STAINLESS,  GLASGOW" 
EDINBURGH  •  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE  •  BELFAST  •  DUBLIN 


THE  "COLUNIO”  FACTORY 

CAN  OPENER 


FOR  CYLINDRICAL  CANS 


“A  CAN  OPENER  THAT  CAN  OPEN” 
invented  and  manufactured  by 


COLNE.  LANCASHIRE  ■  Telephone:  Colne  577 


RETORTS  AND 
STERILIZERS 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 


Printed  for  the  Proprietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  Offices,  Eden  Street,  London,  N.W.t, 
by  Billing  and  Sons  Ltd.,  The  London  Printing  Works,  Guildford,  England.  Registered  for  Transmission  to  Canada  including  Newfoundland. 
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ALUMINIUM 

EQUIPMENT 

for  the 

FOOD  INDUSTRY 


(Right) 

TYPE  P.l  COOLING  TRAY 
With  perforated  base.  Perfora¬ 
tions  can  be  of  any  diameter  to 
order.  Reinforcing  corner  angles 
are  specially  shaped  for  secure 
interstacking,  leaving  adequate 
space  between  the  trays  for  on 
and  off  handling.  The  tray  can 
also  be  supplied  with  solid  base. 


S.l  WORKING  TRAY 

A  robust  tray  in  aluminium.  Your  special  requirement 
of  interstacking  space  can  be  arranged  in  manufacture. 
Rigid,  seamless  base  facilitates  cleaning  and  assures 
hygiene.  Made  to  your  requirements. 


The  stacking  principle  above  can  be  made 
mobile  in  conjunction  with  a  Trolley  made 
to  fit  size  of  tray.  Acts  as  a  transportable 
store.  Saves  space. 


HESTON  EQUIPMENT  CO.  LTD 


ALUMINIUM  IS  THE  ANSWER  ! 


Enquiries  for  fully  illustrated  literature  and  particulars  from  Dept.  F.M. 

HESTON  EQUIPMENT  COMPANY  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS,  BUCKINGHAM  PALACE  ROAD 

LONDON,  S.W.  I 

Telephone:  SLOane  9934-5-6 

MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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f  You’re  “in  the  clear”  with 

Mr. Therm’s  Smokeless  Coke  and  Gas.  \ 
For  expert  technical  advice  on  Smokeless  Fuel  \ 
&  consult  your  Area  Gas  Board. 


JkMD  ~  11  miHion  housewives  cook  by 


iMutd  by  tht  Gu  C«*j 
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